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The world’s largest viscera conveyors 


Eleven tons of stainless ENDURO were used in building 
these viscera conveyors ... eleven tons of protection against 
corrosion and rust —against equipment replacement and 
high cleaning costs — against product spoilage and contami- 
nation. They are the largest conveyors ever produced for the 
packing industry. Full details on ENDURO can be obtained 
from the builders, Allbright-Nell Co., Chicago, Ill., or by 
writing Department NP at Republic. 
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600-lb. capacity BUFFALO Self- 
Emptying Silent Cutter in oper- 
ation in the modern plant of The 
Chas. Sucher Packing Co., Day- 
ton, Ohio. “It's a marvel !”’ says 
Mr. Herman V. Sucher, Ass’t Secy. 
and head of the sausage depart- 


ment, of this efficient machine. 











Founded in 1881 by the late 
Charles Sucher, Sr., the grow- 
ing and prosperous business 
now known as The Chas. Sucher 
Packing Company, Dayton, 
aiellnapneny satgnadhadi acne daceansel "ThE FINE QUALITY and the wide market 
versary on June 15 of this year. 

Our congratulations to the pres- enjoyed by VICTORY BRAND sausage products are 
ent management—the progres- 
sive sons of the founder—who 
are successfully following inthe the best manufacturing equipment. Of the BUFFALO 


footsteps of their father, widely Self-Emptying Silent Cutter, The Chas. Sucher Packing 
known and admired for his in- 


tegrity, his cheerful personality Company writes: “We did not think it possible for any 








in no small measure due to the policy of obtaining only 


and spirit of fair dealing. machine to cut meat uniformly fine so quickly and 
empty it in a few seconds. The BUFFALO turns out a 
better quality product, gives us a substantial increase 
in yield and reduces our cutting time almost 50%. We 
do not know how any wide-awake sausage manufac- 
turer can operate profitably without this new BUFFALO.” 





JOHN E. SMITH’S SONS CO.,50 BROADWAY, BUFFALO, N.Y., U.S.A. 
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QUALITY SAUSAGE MAKING EQUIPMENT 1019 



























BEFORE 


‘TEE- PAK SHOWS THE Way! 





1 LOOKS LIKE ALL OTHER HAMS 


1 IDENTIFIED TO THE LAST SLICE 





2 SUBSTITUTION CAN’T BE PREVENTED 


2 SUBSTITUTION OF INFERIOR HAMS IMPOSSIBLE 





2 EXPOSED TO HANDS, DIRT, GERMS, ODORS 


3 PROTECTED FROM DIRT, HANDS, GERMS, ODORS 





4 COSTLY COOLER SHRINK, DRIES AND HARDENS 


4 REDUCES COOLER SHRINK AND DRYING 





& 1p as THE HILLS 


5 NEW AND NOVEL PACKAGE HAS SALES APPEAL 





cn WRAPPERS ARE THROWN AWAY 


S WRAPPER PERMANENTLY ATTACHED 





7 SUBJECT TO “FREEZER BURN” 


7 PREVENTS “FREEZER BURN” 





& DETERIORATES RAPIDLY IN FLAVOR 


& ALL THE FLAVORS AND FOOD VALUES SEALED IN 





9g UNATTRACTIVE, UNAPPETIZING APPEARANCE 


APPETIZING, LUSTROUS APPEARANCE STIMULATES 
SALES 





10? ? ' 





1 


THIS GREAT FEATURE IS “SECRET”—WRITE OR ASK THE 
“TEE-PAK” REPRESENTATIVE 





ENT 
or 


A Startling Innovation! 


Arrange for a demonstration on your 
boiled hams, and see for yourself the 
amazing transformation! Easy to handle, 
economical in cost, yet the greatest contri- 
bution to boiled ham sales in a generation. 
Mail coupon today for the startling “point 
10” and complete information. 





TRANSPARENT PACKAGE COMPANY 


1019 to 1025 West 35th St, CHICAGO, ILL. 


Week ending June 6, 1936 


MAIL COUPON FOR COMPLETE INFORMATION 


TRANSPARENT PACKAGE CO. 
1019 to 1025 West 35th St., Chicago, Ill. 


Send comolete information about new packaging for boneless boiled 
hams, and “‘secret”’ of point 10, without any obligation. 


Cc y 





Individual 





Address 
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ice, 407 S. Dearborn St., Chicago. 


Page 4 




















The National Provisione! 








il 


Wee 


23 


lage 


46 


33 
44 


51 


16, 56 


M 


s <ionef 





IT Is a@ common error to confuse the 
words “price” and “value.” Actually, 
“value” is what you get for the price 


you pay. 

Ford believes “value,” as applied to 
trucks and commercial cars, should be 
a combination of high quality at low 
price with superior performance at 
low cost... that it should include low 
operating cost, low-cost maintenance 
and long-lasting, brilliant perform- 
ance. The experiences of truck and 
commercial car owners indicate that 
they agree with Ford's idea of value. 








Further evidence comes from the 
cost records of owners. These records 
prove that V-8 Economy is OVER-ALL 
ECONOMY . . . that it includes savings 
in fuel and oil, tires, taxes, license 





fees, insurance, interest, wages, de- 
preciation, capital investment and 
repairs. 

Ford V-8 Truck and Commercial 
Car “VALUE” goes deeper than price. 
True appreciation of V-8 Value comes 
only after tens of thousands of miles 
of reliable, economical service. But 
your Ford dealer invites you to 
“sample” V-8 Performance... a vital 
element of V-8 Value ... under your 
own operating conditions. Call your 
Ford dealer today and set a date for 
an “on-the-job” test. 

e e e 


Any new 112-inch wheelbase Ford V-8 Commercial 
Car can be purchased for $25 a month, with usual 
low down-payment. Any new 1314-inch or 157- 
inch wheelbase Ford V-8 Truck can be purchased 
with the usual low down-payment on the new 
UCC %% per month Finance Plans. 


FORD V‘S8 TRUCKS 
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“HALLOWELL” 


Packing Plant Equipment 
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“Hallowell” Trolleys, Hooks, etc. 


The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 
as our other nationally known 
“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 482 





STANDARD PRESSED STEEL CO. 








DETROIT 


BOX 550 


BRANCHES 


~» JENKINTOWN, PENNA. NEW YORK 


FRANCISCO 
ST.LouIs 
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...keeps fresh and appealing in its 
insoluble, grease-proof wrapper 


There are two big questions to ask when you are deciding on the wrapper to use for your meats. 
Will it give the best possible protection? Will it give your product sales appeal? Q Packers are 
answering both these questions by using Patapar. For this is one sheet that does give real protection. 
it is both insoluble and grease-proof. Moisture or juices from the meat cannot work through, 
weaken it and cause it to tear. It keeps the meat fresh and tender. @ As to sales appeal, Patapar 
gives you that, too. Striking effects and designs can be created by printing it in fast-color inks. And 
its clean, pure texture gives the meat a tempting, appetizing appearance. Would you like us to 


send you samples and prices of Patapar? Write to 


Paterson Parchment Paper Company, Bristol, Pennsylvania 


Sales Branches: 74 Rincon Street, San Francisco; 111 West Washington Street, Chicago; 120 Broadway, New York 


Patapar 


20. U. 8. PAT OFF. 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 
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The Most Economical of All Trucks for 


Packing House Delivery Service 


PHONE 


LA 2942 


More miles per gallon of gas, and lowest 
oil costs! These are only two of the many 
important savings gained by packers who 
are using high-powered Chevrolet delivery 

















units. 





Chevrolet’s High-Compression Valve-in-Head 
Engine is famous for its dependability, for maintaining delivery 
schedules with minimum time-loss and minimum expense. 
New Perfected Hydraulic Brakes 
powerful, and always equalized—save many dollars of adjust- 
ment and maintenance expense. Other savings, equally great, 
result from the durable, extra-size parts and units used in 
all Chevrolet truck construction. 

See or phone your Chevrolet dealer. Ask for a demonstration 
of the modern, attractive Chevrolet delivery unit best suited 








safer, more positive, more 





to your requirements. 


Chevrolet delivery units are available in three 
sizes—light delivery, half-ton and 1'-ton. 


CHEVROLET MOTOR COMPANY, DETROIT, MICHIGAN 


GENERAL MOTORS INSTALLMENT PLAN— 
MONTHLY PAYMENTS TO SUIT YOUR PURSE 
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CHEVROLET TRUCKS 
prove stamina and record- 
breaking economy in amaz- 

ing coast-to-coast run 





Look at this great record 
Location of Test... .Los Angeles to New York 


Distance Traveled. ............- 3511.5 miles 
Running Time......... 129 hours, 24 minutes 
Average Speed........... 27.14 miles per hour 
ND WE oc cesccccccccces 308.6 gallons 
Gasoline, miles per gallon............- 11.378 
RFC 2 quarts 
Pe arr $57.59 
EE icc ccd ekavar scons cores 

Fuel and Oil (cost per mile)...........- $.016 
Average cost per ton mile.......... $.00328 
Water Consumption........ .....1 gallon 


No mechanical! failures 
Entire test conducted under supervision 
of A. A. A. Contest Board— 
Sanction No. 3300. 


L__ aereeay ———— 


FOR ECONOMICAL TRANSPORTATION 
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IT GIVES 2 TO 5 TIMES 
THE VISIBILITY 


YES, AND MORE THAN 


DOUBLES THE ANGLE 
OF VISION... 





They are talking about the new Taylor **BINOC” Thermom- For easier and more accurate readings 
eter Tubing — the optically correct tubing that makes Taylor Taylor Thermometers with “BINOC 


HE WORDS in the headline are 
not ours. They are expressions of 
amazement from the lips of food plant 
executives who have seen what they 


Tubing top the field. And tests prove it. 


Thermometers the easiest to read available today. Tests that you can make yourself. A 
Taylor Representative will enable you 
How often in taking a reading of tem- to make them in your office and to dem- 
perature as you pass a thermometer, onstrate to yourself the truly remark- 
have you had to retrace your steps... able facts that many others have dis- 
stand directly in front of the thermom- covered in the same way. 
eter... close to it in order to make If you would like a “BINOC” demon- 


termed “A really big development” in 
the New Taylor “BINOC” Tubing. 

Behind all these words stands one of 
the first outstanding advances in ther- 
mometer construction in the last fifty 
years. Taylor Engineers felt that 
“BINOC” Tubing with its triple lens 
construction, its greatly increased back- 
ground for reflecting more light, its 
elimination of bore reflection, would con- 
tain the advantages that have been miss- 
ing in industrial thermometers to date. 

They were right. Today. “BINOC” 
Tubing makes Taylor Thermometers 
much easier to use. It gives greater visi- 
bility and readability. It greatly in- 
creases the angle of vision within which 
readings can be made. And does it with- 
out sacrificing high magnification. 


Week ‘ending June 6, 1936 


sure you had seen correctly? With Taylor stration, ask a Taylor Representative for 
“BINOC” Tubing, you can catch the it and get the complete story. Or write 
reading with greater ease and accuracy. direct to Taylor Instrument Companies, 
You do not have to stand squarely in Rochester, N. Y., or Toronto, Canada. 
front of the thermometer. You do not Manufacturers in Great Britain—Short 
have to stand so close to it. & Mason, Ltd., London, England. 


“Ta 


INDUSTRIAL THERMOMETERS 
with “BINOC” Tubing | 


(PATENTED) 
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is only a few inches 
in your truck 


TANDING between the per- 

ishable load within the truck 
and the summer heat outside is 
only a wall a few inches thick. 
This is why the insulation which 
goes into that wall is so impor- 
tant to you. 


When you choose Dry-Zero 
Insulation for this“ important 
job you are certain of adequate 
protection day and night, year 
after year, until the truck is 


retired. 
. 7 e * 


First introduced in 1921, 
Dry-Zero Insulation has grown 
steadily in acceptance by engi- 
neers, body builders and truck 
operators. Today it is the most 
widely used truck body insula- 
tion in the United States. 


If you look for the reason you 
will find it is because Dry-Zero 
Insulation enjoys a high rating 
in the three primary require- 
ments of truck body insulation 
—Efficiency, Permanence and 
Lightness. These ratings have 
been established by independ- 
ent engineers and laboratories, 
by body builders and operators. 


Its rating of insulation effi- 
ciency is .24 B.t.u., the best of 
any commercial insulant. There- 
fore you are sure of heat protec- 
tion with an ample safety mar- 
gin, plus the utmost economy 
of refrigeration. 


This efficiency is permanent, 
due to the unique repulsion of 
moisture characteristic of Dry- 
Zero Insulation. Repeated tests 


and inspection of discarded 
truck bodies show that Dry- 
Zero Insulation will outlast the 
truck. 

It is also light, weighing only 
2 oz. per board foot. This means 
a saving in dead weight andalso 
additional payload capacity. 


Find out for yourself why 
Dry-Zero Insulation is the log- 
ical choice for your new of 
rebuilt truck bodies, whether 
they operate at normal, pre- 
cooled or refrigerated temper- 
atures. Ask any engineer or 
body builder. If you want com- 
parative information write to 
us, giving the size of the truck 
body and required tempera 
ture, for a sample insulation 
analysis. 





DRY:ZERO 


A8G. US PAT OFF. 


ENS ULATION 


The Most a soe 


Commercial Insulant Known 


DRY-ZERO CORPORATION 


222 North Bank Drive, Chicago 
687 Broadview Avenue, Toronto 


e Insulation rating .24 B.t.u. 

e Gives maximum insulation 

e Saves refrigeration costs 

e Weighs only 2 oz. per board foot 
e Saves dead weight =, 
e Increases payload capacity 
e Immune from rot i 
e Does not settle or disintegrate 

e Never molds or develops odors — 
e Gives permanent protection 


—— 


+ 
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4 —ten great engines graduated in size and in power- 


ability to exactly meet the demands of modern transporta- 
tion. Each power plant is correctly engineered for a specific 
capacity range to the end that truck owners—be they opera- 
tors of vast fleets or of only one delivery vehicle — may look 
with confidence to GMC, commercial vehicle headquarters, 


for the kind of hauling equipment that assures maximum / 


work and earnings. GMC prices start at $425, chassis f.0.6. 


Pontiac. In every capacity range there is an unmatched value. 


a Be, 


GENERAL "MOTORS TRUCR COMPANY e PONTIAC, MICHIGAN 
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or Cleaning 


Greasy Surfaces 


A product specifically designed to make 
a hard job easy—-ROYAL WASHING 
POWDER, was created by a meat pack- 
ing organization which should and does 
know what is required in the cleaning of 
greasy surfaces in the packing plant. 
Wherever grease is found, ROYAL 
WASHING POWDER should be used, 
for it reduces time and labor costs—and 
does a better job of cleaning. 


Preponderance of Alkali 
with JUST ENOUGH Soap 


ROYAL WASHING POWDER is an excellent 
and most economical cleaning agent. High in 
alkali content with just a sufficient amount of 
soap to enable easy and quick rinsing. We are 
confident that you will be agreeably surprised 


at the results obtained. 


WASHING POWDER 


ARMOUR 485 COMPANY = Industrial Soap Diw. 
1355 W. 31st St. Chicago, Illinois 


The National Provisionet 








=e 


Pp 





THE 


Volume 94 


NATIONAL 


rovisio 


THE MAGAZINE OF THE 








Number 23 


Meat Packing and Allied Industries 
JUNE 6, 1936 





Cost to Coot ‘Refrigerator Cars 


@ Improved Equipment Reduces 
Pre-Cooling Expense and Eliminates Much Re-Icing 


Onz OF THE LARGER MEAT PACKERS is reported 
to have saved in 1935 in the neighborhood of one 
million dollars in expense of operating refrigerator 
cars. Cost to re-equip cars and install equipment 
at 17 plants to operate them under the new method 
was about 114 million dollars. Investment in this 
improvement, therefore, is yielding a return of 
about 70 per cent. 

Using old methods, cost to pre-chill, ice and re- 
ice a refrigerator car in transit averages from $16 
to $20 per car, depending on distance the car 
travels, outside temperature and cost of ice, salt 
and labor. This packer is now pre-chilling and 
icing cars in warm weather for an average of about 
$9 per car, which in most cases represents total 
cost, as no re-icing is done before the fourth morn- 
ing after a car leaves loading point. 


Re-Icing Eliminated 


This means that in most cases this packer’s cars 
are reaching consuming centers from Mid-west 
points under refrigeration supplied when they 
were loaded. In one case this spring, through over- 
sight, a car left Chicago and was not re-iced on its 
trip to Havana, Cuba. On the eighth morning, 
when car was opened, it was found no damage ” 
product had resulted. 


Brine Tanks (NSTALLED IN REFRIGERATOR CAR. 


Four tanks are used at each end of car. 
These are of heavy galvanized steel. Con- 
densation is caught and drained away. Brine 
is retained and returned to the plant's cool- 
ing system. (Designed by Dromgold & Glenn.) 


To appreciate how these exceptional results are 
being secured it is necessary first to explain equip- 
ment and method of operating it. 


Leakproof Ice Tanks Used 


This new method of car refrigeration is a de- 
velopment based on research, tests and practical 
applications covering a period of three years. Its 
main feature is tanks of new design, four of which 
are placed at each end of a standard refrigera- 
tor car. 


These are made of extra heavy sheet steel, gal- 
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HOW BRINE IS CIRCULATED. 


Close-up during pre-cooling operation 

showing how brine, after passing through 

brine tanks, is returned for recooling 

through a permanently installed under- 

ground piping system. Brine circulation 

between car and return system is through 
rubber hose. 


vanized after fabrication. When in- 
stalled these connect at bottom to a 
header of similar construction, but of 
heavier gauge. 


Drainage from each battery of four 
tanks is controlled by a single cock ar- 
ranged for manual operation from 
grade level outside of car. This cock 
is equipped with a locking pin, provided 
with a slot suitable for sealing with 
the ordinary car door seal. 

Entire system is leakproof, and de- 
signed for positive brine retention in 
conformity with American Railway As- 
sociation rules, which probibit brine 
dripping en route between icing sta- 
tions, in order to prevent damage to 
railway property. 

Ice capacity is 4,500 lbs. per car of 
8 tanks. There are provisions to catch 
condensation on tanks and convey it 
outside of car. Design of these tanks 
and manner in which they are installed 
are shown in accompanying illustration. 


How System Operates 


Operation of the system may be ex- 

plained under two divisions— 
1.—Pre-cooling; 
2.—Icing and brining. 

For pre-cooling, a circulating brine 
spray system is used, brine being 
sprayed into tanks, drained through the 
header, recooled and _ recirculated 
through ice tanks. 

Specially-designed removable hatch 
covers containing spray heads are used 
during the pre-cooling operation. These 
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heads are connected with hose to the 
brine supply line. A hose connected 
with header also is used to convey the 
brine to the return system, through 
which it is carried to the brine cooler. 


In one test 16 hours were required 
on a warm day to chill a car to 30 
degs. Fahr., using 12 to 15 deg. brine. 
Pre-chilling cost totaled $1.15, as shown 
in Table 1. Using some other methods 
pre-cooling cost would be from $2.00 
to $5.00 greater, depending on ice, salt 
and labor cost at the pre-cooling point. 


Icing Methods Varied to Fit Needs 


With pre-cooling completed, icing 
of the cars may be done with ice and 
salt or ice, salt and low temperature 
brine, depending on nature of loading, 
outside temperature and distance prod- 
ucts are to be transported. 


Being a closed system, maintenance 
of continuously wetted low tempera- 
ture surfaces on inside of tanks is 








PRE-COOLING, ICING AND 
BRINING COSTS 


TABLE 1.—PRE-COOLING COST. 


Pump power, 20 g.p.m. @ 100-ft. head, 

By MN edie wanie tediedsiendectacnnesa $0.20 
Brine refrigeration, 1% tons at 60c......... 0.90 
Labor for sprays and covers, % hr. @ 50c.. 0.25 
Salt make-up, 40 lbs. @ $5.00 per tons...... 0.10 
General labor on system, brine recovery, 

SRN, GE See vcr cccctccccssesscesoses 0.10 

TOTAL PRE-COOLING COST........... $1.55 
TABLE 2.—ICING COST AFTER PRE-COOLING. 
Ice, 4,500 Ibs. @ $2.00 per ton.............. $4.50 
Salt, 450 lbs. @ $5.00 per ton.............. 1.13 
Labor for icing @ 42c per ton.............. 0.95 

WOME THO GORE. 20. cccescsescccss $6.58 

TABLE 3.—BRINING COST AFTER ICING. 
Water, 300 gals. @ 10c per M gals......... $0.03 
Refrigeration to chill brine, % ton @ 60c.. .30 
Salt, 511 lbs. @ $5.00 per ton.............. 1.28 
BE Kab ebieawedteesc ccc cececccvesseyeesner 10 

TOTAL BRINING COST................ $1.71 

Less brine recovered................ 85 
pe A errr $0.86 








maintained. This considerably extends 
refrigeration availability of ice in tanks 
in such a manner that, except for very 
long hauls, transit re-icing and expense 
is eliminated. On long hauls in hot sum- 
mer weather one transit re-icing some- 
times is required when car is nearing 
destination. 


It has been the experience of the 
packer in question that cars operating 
under this system carry from the Mid- 
dle West to all major consuming mar- 
kets with no re-icing in transit, with a 
constant car temperature in average 
warm weather, and a very slow and 
gradually rising temperature in ex- 
treme hot weather. 


In addition to saving in time and ex- 
pense of re-icing in transit, cost of sub- 
sequent re-icing has been found to be 








an incidental advantage, in that less 
pre-cooling is required when car is re- 
turned to loading point. 


What Cost Tests Showed 


In the test previously referred to, 
cost of icing and brining a pre-cooled 
car were determined separately. Icing 
cost is shown in Table 2 and brining 
cost in Table 3. 


Total of pre-cooling cost of $1.55, 
icing cost of $6.58 and brining cost 
after icing of $.86—or $8.99—was cost 
of refrigerating for a car of product 
from loading point to destination. This 
cost is based on reducing temperature 
of car from 50 degs. to 10 degs. before 
loading. 


With 450 Ibs. of rock salt added at 
time of icing, and 511 lbs. of salt in 
added brine solution, strength with all 
ice melted was 1.13 lbs. per gallon. This 
figure was used in calculating value of 
recovered brine. 


Total refrigerating cost in this in- 
stance represents hot weather opera- 
tion. During cooler weather pre-cool- 
ing cost would be reduced by reason of 
chilling a shorter time. Icing cost would 
also be reduced, as less salt would be 
added, and brining cost would be lower 
for the reason that higher temperature 
brine would be used. 


It should be apparent that the pre- 
cooling phase is entirely distinct from 
and independent of icing, except for its 


(Continued on page 29.) 


PRE-COOLING CAR WITH BRINE. 


Brine is circulated through ice tanks dur 

ing the pre-cooling period, being inte 

duced into car through spray heads it 

special hatches and returned to brine 

cooler through flexible connections @ 
bottom of car. 
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How VV indfall” Tax Takes 


Funds Away 


ASSAGE of the “windfall” tax by 

the U. S. Senate this week came 
swiftly after the measure had been 
open to debate for only a few hours. It 
received scant consideration, although 
processors had testified at recent hear- 
ings that such a tax would endanger 
the existence of many packing com- 
panies. 

The so-called “tax on unjust enrich- 
ment” was one of several sections of 


the general tax bill passed Wednesday - 


in a drive for early adjournment. Con- 
sideration of the controversial taxes on 
undistributed corporate profits and the 
bill as a whole was delayed until the 
week-end. If and when the Senate 
passes the general tax bill it will go to 
a House-Senate committee, which will 
attempt to reconcile differences between 
the House and the Senate versions. 


Although softened somewhat from 
the House plan, the Senate “windfall” 
tax remains an attempt to wrest tax 
funds from processors which they re- 
gained or had not paid when the AAA 
was declared illegal by the U. S. Su- 
preme Court. It depends on determina- 
tion, by a complicated method, of 
whether the processor shifted any of 
his AAA taxes to others. Packers de- 
clare that they do not know whether, 
or to what extent, such taxes were 
shifted. 


Windfall Tax Provisions 


An outline of the most important pro- 
visions of Title III (the “windfall” tax 
section) of the Senate bill follows: 

A tax of 80 per cent is levied on the 
portion of a packer’s net income from 
the sale of pork during the period of 
non-payment of the hog processing tax 
which is attributable to shifting the 
processing tax burden to others to any 
extent. The tax cannot exceed the 
packer’s net income from pork during 
the entire taxable year. 

Such net income does not include that 
from the sale of pork products after 
the date tax payments were stopped if 
such products were from tax-paid hogs. 

The net income from sales may be 
computed by taking the total net in- 
come for the entire taxable year, divid- 
ing it by the quantity of pork products 
sold, and multiplying the result by the 
quantity of products sold during the 
period of non-payment of the tax. 


How Shifting Is Computed 


The extent to which a packer shifted 
the tax may be computed by subtract- 
ing the cost of pork products plus the 
average margin on the quantity in- 
volved from the selling price of such 
products. Or, from the aggregate sell- 
ing price of pork products during the 
taxable year, the aggregate cost of such 
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FROM PACKERS 


articles may be subtracted. The excess 
of the resulting margin per unit over 
the packer’s average margin during the 
6 years preceding the AAA is supposed 
to represent the amount of tax shifted 
to others. 


Cannot Exceed Process Tax 


The extent to which the packer 
shifted the tax cannot be found to ex- 
ceed the amount of the tax minus any 
penalties or interest for non-payment. 

Definitions of terms used in the bill 
are as follows: 


“Margin” means the difference be- 
tween the selling price of articles and 
their cost; “average margin” means the 
average difference between the selling 
price and cost of similar articles sold 
by the packer during the 6 years pre- 
ceding the AAA; “cost” means cost of 
materials plus direct manufacturing 
costs; “selling price” means selling 
price minus fees or expenses of litiga- 
tion incurred in securing processing tax 
refund or preventing its collection, not 
to exceed 10 per cent of such tax. 


Application of the tax will vary with 
each individual packer’s circumstances 
and so no prediction can be made as to 
its general effect. 








Better THAN N.R.A. 


EADERS in the food, meat packing 
and other industries report that 
improved wage and hour standards have 
been generally maintained since invali- 
dation of the NRA and that employ- 
ment is nearing 1929 levels, according 
to a survey recently completed by 
George A. Sloan, chairman of the Con- 
sumer Goods Industries Committee. 

Wm. Whitfield Woods, president, In- 
stitute of American Meat Packers, 
reported that “Wage and hour stand- 
ards are being maintained. We see no 
indication of abandoning them. Hourly 
wage rates are higher this year than 
in 1929. Employment is increasing.” 

Paul S. Willis, president, Associated 
Grocery Manufacturers of America, de- 
clared, “This year our industry is em- 
ploying 15 per cent more people than 
in 1929. Better than 95 per cent are 
maintaining same or higher wages and 
more than 85 per cent are observing 
the working hour standards which pre- 
vailed under NRA.” 

Similar conditions were reported by 
representatives of the iron and steel, 
automobile, rubber, cotton, lumber, 
wool, glass container, textile, and paint 
and varnish manufacturing industries. 


The Senate also passed Title VII cf 
the tax bill this week which repeals 
Sections 21 (d), (e) and (g) of the 
Agricultural Adjustment act and sets 
up conditions for allowance of refunds 
of processing taxes which have been 
paid. This part of the tax bill corre- 
sponds generally with the measure 
introduced in the House recently with 
the same purpose. It limits the return 
of processing taxes paid to those who 
prove they absorbed such taxes and did 
not pass them on. 


Blocking Future Refunds 


One section of Title III of the Senate 
bill provides, however, that even if a 
processor gains refunds he will be sub- 
ject to a tax of 80 per cent on the net 
income from refunds to the extent that 
such net income does not exceed the 
amount of the burden of such proces- 
sing taxes which the processor shifted 
to others. 


Besides approving with little discus- 
sion the 1 per cent increase in the 
surtax brackets on personal incomes 
between $6,000 and $50,000, the Senate 
has accepted virtually all of the finance 
committee’s bill with the exception of 
the section on corporation § taxes. 
Amendments by the Senate added per- 
illa to the list of taxable oils but re- 
moved inedible olive and rapeseed oils 
from the 4% cent a lb. import tax. The 
new imported oils taxes were made a 
part of the general tax bill by the 
finance committee last week. 


The Senate is expected to pass its 
finance committee’s 829 million dollar 
compromise bill this week-end, after 
which congress will take three day re- 
cesses with the probability of adjourn- 
ing sine die on or shortly after June 15. 


It is reported, however, that the 
Senate will probably enact the finance 
committee bill with its low rate on un- 
distributed corporate profits and 18 per 
cent tax on corporation income rather 
than the administration substitute which 
would impose high taxes on undis- 
tributed profits. If the Senate adopts 
the finance committee bill a compro- 
mise will be necessary with the House 
which enacted a plan following more 
or less the original suggestions of the 
administration. 


REFUSE TAX REFUND 


U. S. Circuit Court of Appeals at Cin- 
cinnati on June 2 denied motion of Jacob 
G. LaCroix, Memphis packinghouse 
proprietor, asking that his suit for re- 
fund of processing taxes be remanded 
to the district court with instructions 
to render a judgment for $6,863. The 
circuit court ordered dismissal of La- 
Croix’s appeal from a decision by the 
federal district court dismissing his 
suit. Judge Martin in an opinion on 
July 28, 1935, in which he upheld the 
constitutionality of the AAA, dismissed 
LaCroix’s suit for recovery of the 
$6,863 in processing taxes. 
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eWerchandisin 1g MEAT 


e News from the meat selling front 


e Helps for meat manufacturers 
and dealers 





Certifying QUALITY 


Fresh Meats Sold Under 
Money-Back Guarantee 


UARANTEEING meat satisfaction 

to consumers or their money back, 
a Western food chain has developed a 
new retail meat merchandising plan 
which may have an important influence 
on future methods of retailers. 


Because of its new central cutting 
and processing plant, recently com- 
pleted at Los Angeles, Calif., and be- 
cause it can control delivery, quality 
and condition of meat going into and 
selling from its retail outlets, Safeway 
Stores, Inc., is able to guarantee its 
meat to consumers in the Los Angeles 
area. 


Inauguration of the “guaranteed 
meat” plan was the signal for an in- 
tensive campaign in which almost every 
kind of advertising was used. Radio 
stations announced, “The whole town is 
talking about Safeway guaranteed 
meats.” Metropolitan newspapers car- 
ried double page advertising describing 
the new service. Billboards, store and 
truck posters were also used to sell the 
public on the idea. 


Advertising Told the Story 


Safeway advertising pointed out that 
though meats vary, its process of selec- 
tion and aging makes consistent quality 
possible. Its meats, the company de- 
clared, were free from “excess bone 
and waste” because of close trimming. 
For example, on rib roast of beef “the 
bones are cut about 7 inches shorter 
than is usual.” 


Consumers were told that “regular 
prices have not been raised even a frac- 
tion of a cent. Because excess bone and 
waste are removed before weighing, 
these meats actually cost you less.” 


A printed guarantee slip is enclosed 
with each package of meat sold in the 
chain’s units. It tells the consumer 
that she is to be the sole judge of the 
meat’s quality. If she is not satisfied, 
she has only to write her name and 
address on the reverse side of the guar- 
antee slip and return it to the store 
where she purchased the meat in order 
to obtain a refund. She is advised that 
she must be satisfied in every respect 
with her purchase. 


Ability to guarantee meat quality un- 
conditionally, according to the company, 
depends on a 5-step plan which was 
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worked out after 3 years of experimen- 
tation. These 5 steps include: 


Selection of top grades of steer beef 





DELIVERING UNIT'S DAILY NEEDS. 


Rigid control possible under Safe- 
way plan extends even to deliver- 
ies. Stores receive only their daily 
needs —in sterilized boxes — from 
refrigerated, dust-proof trucks. 


and top grades of lamb, pork and veal. 


Aging under controlled temperature 
and humidity conditions at a central 
plant especially designed as the focal 


point of the service. Carcass meat is 
there broken down into wholesale cuts 
and excess bone, fat and waste are re- 
moved. All corned beef, hamburger 
and pork sausage is also made at this 
plant to insure uniform quality in all 
markets. 

Each store’s daily meat needs are 
placed in sterilized boxes and delivered 
from the central plant in refrigerated 
dust-proof trucks. The store receives 
only as much meat as it expects to sell 
during the day. This eliminates the 
possibility of consumers receiving meat 
which has passed its peak of quality 
and allows the retailer to clean up as he 
goes along, making each day a self- 
contained sales unit. 


One of the advantage of the plan for 
the company is that it has a strong 
talking point to use in promotion and 
advertising. Meat can be sold on an 
economy basis without the necessity of 
lowering margins. 


BACON ON GAME BIRDS 


One retail meat dealer enjoys an in- 
crease in bacon sales during the hunt- 
ing season because he tells his cus- 
tomers that strips of bacon on game 
birds eliminate the gamey taste and 
keep the fowl from drying out. More- 
over, many housewives do not know 
that a little bacon is a great help in 
cooking veal or other meat on which 
there is no great amount of fat. 





your money back. 





GUARANTEE OF SATISFACTION 


on meat purchased from 

Safeway Stores, Inc. 
Any meat you buy at Safeway stores is guaranteed to give you 
complete satisfaction. If it does not, Safeway Stores will give 


Cook this meat in any manner desired. Test it for tenderness, 
juiciness and flavor. If you do not like it for any reason what- 
soever, state why it is not satisfactory in the space provided on 
this certificate, sign your name and address and return the 
form to the Safeway store where the meat was bought. Your 
full purchase price will be refunded at once. 











CERTIFICATE GUARANTEES QUALITY OF EACH PURCHASE. 


Housewife buying Safeway meat gets this certificate with each purchase. If not 
satisfied with meat for any reason, she simply signs her name and returns the form 
to the store where she bought the meat, receiving her refund immediately. 
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Season 
FOR 


SAUSAGE 


Wren IT BECAME KNOWN in the 
meat trade in Chicago last December 
that Richter’s Food Products, Inc., con- 
templated an advertising and merchan- 
dising campaign on “Health Wieners,” 
there was much speculation on what it 
was all about. 


Whoever heard of a packer or sau- 
sage manufacturer making a drive for 
increased frankfurter sales in the mid- 
dle of the dull season? Moreover, sau- 
sage was in a slump at the time. Short- 
age of livestock, scarcity and high 
prices for raw materials and low aver- 
age consumer buying power had slowed 
up sales more than usual for that time 
of year. 


But president A. W. Paulin has his 
own ideas about meat merchandising. 
Among these is that operating a sau- 
sage manufacturing business is similar 
to driving an automobile—the time to 
step on the gas is when approaching a 
hill. He also has the courage of his 
convictions. 


Secures 654 New Dealers 


Therefore, because sausage sales in 
Chicago seemed to be “approaching a 
hill,” and despite advice to the con- 
trary, and the fact that an advertising 
campaign to be worth while would 
carry into the Lenten season, he decided 
to “step on the gas.” 


The campaign started in January and 
closed during the week preceding Eas- 
ter. Results— 


1—645 new dealers added to the list 
of Richter’s customers, 525 of whom 
were still on the books on May 15. 


_ 2—A 100 per cent weekly increase 
in sales of “Health Wieners,” 80 per 
cent of which is retained at the present 
time. 

3.—Addition of 6 new delivery routes 
to adequately handle increased volume. 
All of these routes are functioning to- 
day. 

4.—A worth-while increase in sales of 
all other Richter products. 


It is not unusual for a packer or sau- 
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sage manufacturer to increase sales of 
a product by intensive advertising and 
merchandising. But to double volume 
in an off-season and during Lent, and 
to hold a large percentage of the in- 
crease, is much more of an accomplish- 
ment. These results are unusual enough 
to justify recording them and the meth- 
ods by which they were achieved. 


Appeal Made to Children 


The campaign on Health Wieners 
was planned entirely around children. 
Their mothers — purchasers of the 
family food supply—were brought into 
the plan only incidentally. 


The appeal to the children was prizes 
of 1-lb. of “Health Wieners” each week 
to those who would do the best job of 
coloring posters supplied to them by re- 
tailers. These posters were line draw- 
ings, 8% by 11 in., of a small boy and 
girl— VitaMike and VitaMinnie — en- 
gaged in various activities. 


The first step, of course, in getting 
the campaign under way was to line up 
retailers and secure their promise of 
cooperation during the period of the 
campaign. This work was done by the 
regular salesmen, aided by a special 
crew engaged for the purpose. 


Getting Dealer Cooperation 


To provide a record of those coop- 
erating, for the aid of the coffee force, 


SELLING THE LINE. 


Display of Richter products as part of cam- 


paign which doubled frank sales. 


RIGHT.—Color-contest poster around which 


campaign centered. 


retailers were asked to sign a mime- 
ographed order blank for posters. This 
read as follows: 


“Please send us weekly for the term 
of the contest—copies of VitaMike and 
VitaMinnie color sheets. We pledge to 
distribute these properly to our cus- 
tomers. Also will take the necessary 
time and effort in carefully choosing 
the winner each week. 


“Our understanding is that, to the 
customer who turns in the best com- 
pleted colored picture, we are to donate 
1 Ib. of Richter’s “Health Wieners,” 
and upon presentation of the colored 
picture, properly signed, to your sales- 
man, he will reimburse us for the 1 Ib. 
of weiners at retail price.” 


Window Displays a Feature 


To arouse and maintain interest in 
the contest ar‘ong children and mothers 
a window display was furnished each 
cooperating retailer. This was a large 
colored reproduction of VitaMike and 
VitaMinnie. “Get Your Richter’s Vita- 
Mike and VitaMinnie color pages here” 
was printed at the_top of the display 
above the illustration. Below in large 


(Continued on page 23.) 
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And Now! 


BOILED HAMS 


“VISKING” 
CASINGS 


An Outgrowth of 
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Hams, after processing in ham boilers, are now being 
inserted in “VISKING" Casings, making possible 
permanent and attractive identification, protection, 


enhanced appearance, and keeping qualities. 


“Visking” is the registered trade-mark of The Visking Corporation 
to designate its cellulose Sausage Casings and Tubing 
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Swedish Mettwurst 


Formulas for making mettwurst were 
published in THE NATIONAL PROVISIONER 
of April 25. Swedish mettwurst is a re- 
lated product which is in good demand 
throughout much of the year. It is not 
difficult to make provided the packer 
has drying facilities. 


In making this sausage extremely 
sanitary conditions must prevail 
throughout and meats must be care- 
fully selected for best results. Swedish 
mettwurst is smoked but need not be 
given a long period in the dry room. 
Following formula and directions will 
make a nice product if handled accord- 
ing to instructions. 

Meats: 

60 lbs. boneless chucks, trimmed 

80 lbs. frozen regular pork trim- 
mings or S. P. ham fat 

10 lbs. beef tripe, cooked 


100 Ibs. 


Seasoning: 
8 lbs. salt if ham fat is used 
3% lbs. salt if frozen pork trim- 
ming are used 
4 oz. granulated sugar 
2 oz. sodium nitrate 
8 oz. ground white pepper 


Many packers have found conveni- 
ence in the use of ready prepared sea- 
sonings or specially prepared season- 
ings, as manufactured by reputable 
firms, in making their sausage product. 
Such seasonings also insure that each 
batch of sausage will be flavored like 
other batches. 

Grind boneless chucks and _ beef 
tripe through 7/64-in. plate of the 
hasher. Weigh meats off in proper pro- 
portions and put boneless chucks and 
beef tripe on rocker block and rock for 
about 10 minutes, adding seasonings. 
Then add pork trimmings or ham fat 
and rock all together for an additional 
10 minutes, making a total rocking time 
of about 20 minutes for 100 lbs. of 
meat, giving a medium fine cut. 


Curing and Mixing 


Then place meats in cooler at a tem- 
perature of 36 to 40 degs. Fahr. and 
spread on shelving pans or boards for 
48 hours minimum or 72 hours maxi- 
mum time, carefully kneading meat by 
hand on shelving pans to exclude air. 
At end of this period take meats to 
mixing machine, and mix for about 3 
minutes. Then stuff. 

This product is stuffed in beef rounds, 
cut 18 in. long. The casings must be 
carefully inspected to see that they are 
in good condition and fully cured before 
using. This product may also be stuffed 
in artificial casings. 


Product must be packed into the 
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stuffing machine tightly. Pressure must 
not be too high to avoid breakage; 80 
lbs. pressure is plenty for stuffing this 
sausage. Stuff casings to full capacity 
so they will be as plump as possible 
and puncture thoroughly to prevent air 
pockets. Hang on trucks, carefully 
spreading so product does not touch, 
and put in cooler at a temperature of 
36 to 40 degs. Fahr. for about 24 hours. 
Then deliver to the smokehouse. 


Smoking and Drying 


After sausage is carefully hung start 
a slow cold smoke, using hardwood saw- 
dust only. Carry temperature of house 
for first 24 hours at from 70 to 72 degs., 
until entire surface of casing is dry. 


Gradually give the product a little 
more heat and finish off at about 90 
degs. for a few hours, or until desired 
color is obtained. When sufficiently 
smoked, remove from smokehouse and 
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Figuring Smoked 
Meat Costs 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, oper- 
ating costs, overhead, supplies, 
etc.? 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you money. 

THE NATIONAL PROVISIONER has 
made a reprint of its information 
on “Figuring Smoked Meat Costs.” 
It may be had by subscribers by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on “Figuring 
Smoked Meat Costs.” 
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Enclosed find a 10c stamp. 
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Place upon trucks where product will 


not be exposed to draft. When truck. 
is full, cover with burlap and deliver to ° 


the dry room, which is held as near 48 
degs. Fahr. as possible. 


Hang close together for the first few 
hours, so that product may come down 
gradually from smokehouse to dry room 
temperature without wrinkling or 
shrivelling. Then carefully spread in 
hanging sections, being careful that 
sausages do not touch. Hang burlap 
around product in sections in a curtain 
form to prevent too much air circula- 
tion or draft. 


The product made on this formula 
may be shipped strictly fresh within 24 
hours after delivering to the dry room. 


WHY DRIED BEEF TURNS WHITE 


A white film on his dried beef is re- 
ported by a Southern packer, who asks 
how the trouble can be overcome. He 
writes: 


Editor THE NATIONAL PROVISIONER: 

We have a quantity of dried beef on hand 
which is being discriminated against because it 
has turned white on the outside. What causes 
this and how can we take this white covering 
off ? 

The white appearance of which this 
inquirer complains is due to excessive 
surface salt. Such dried beef may be 
reprocessed as follows: 

Place beef in a vat or tub of hot 
water with a temperature of 120 degs. 
Fahr. and allow it to remain there for 
24 hours. After the 24-hour soaking 
period, place the mouth of a hot water 
hose close to bottom of vat. Run water 
at 80 degrs. from hose into container 
until salt and grease have been forced 
up to top and over the side. This flush- 
ing should be continued until water in 
vat shows clear. Then drain all the 
water out. 


Remove beef and after thoroughly 
wiping off any remaining salt or scum, 
hang in a temperature of 70 to 75 degs. 
Fahr. for 72 hours. At the end of this 
time the beef should be back to its 
original smoked color. 

Those not familiar with this method 
of reprocessing should experiment with 
a small amount of beef before trying 
to handle a large supply. In fact, it is 
advisable to reprocess but small quanti- 
ties at a time, or such amounts as can 
be immediately disposed of. 

Dried beef reprocessed in this manner 
will show a small gain, as indicated 
by the following test on 129 pieces: 


Weight. 

Going into soaking vat.........se0s 505 Ibs. 
Coming out of soaking vat......... 558 Ibs. 
Shrink from hanging 72 hours..... 47 Ibs. 
ere Serer ey Oboe 6 Ibs. 
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POWER when you need it-SPEED when 
in the INTERNATIONAL 2-Speed 
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An International with 2-speed rear axle. These trucks bring 
new performance and economy to jobs like yours. 











@ The 2-speed rear axle trucks available in the 
International line now make it possible for truck 


users to obtain both high-speed and low-speed FORWARD for SPEED 


performance in one unit. Asimple movement 45 
a 















of the shifting lever changes the axle ratios in- mh 
stantly and silently without stopping the truck. yy 
The low-gear ratio provides power for hauling |; + 


heavy loads through tough going and up steep 
hills, while the high-gear ratio allows high speeds 
on level roads or with light loads. | 








The extreme flexibility of these dual-range, When the driver places the shifting 
full-floating rear axles enables the International _ |cver in the forward position, she 
four planetary gears are in the locked 

2-speed axle trucks to do more work at lower _ position and turn as part of the 
* differential. The truck then operates 

cost. When shifted to the low gear, the speed Of asa high-speed unit in all transmis- 


the engine remains constant, but the speed of the siamese 
axle and wheels is reduced, thereby providing BACK for POWER 
unusual pulling power. In high gear, of course, 
the wheel speed is increased. ae 

When you see these 2-speed rear-axle Inter- a 9 
nationals in action in a tough spot, you will get 
a good idea of what they can do for you. Ask 
the nearest Company-owned branch, or Inter- \ 
national dealer, for a demonstration. There is 


a full range of other trucks in the International 
When the driver places the shifting 


line, from the Half-Ton unit to the powerful _ tever in the back position, the four 
planetary gears are in the unlocked 


Six- Wheelers. position, which allows them to ro- 
tate around the locking gear, thereby 
making a silent reduction of axle 


INTERNATIONAL HARVESTER COMPANY seed. The truck then operates in 


(mNCORPORATED) all transmission gears as a powerful 


606 So. Michigan Ave. Chicago, Iilinois low-speed unit. 


INTERNATIONAL TRUCKS 
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Steam and Power 


Savings in the Meat Plant Made 
Possible by Efficient Equipment 
and Operation 





POWER FROM GAS ENGINES 


In a small Southern meat packing 
plant—Boteler Packing Co., Jackson, 
Miss.—the problem of high cost of pur- 
chased power has been solved in an 
ingenious manner. 

Two brine pumps, a water pump and 
a 15-ton Baker ice machine in this plant 
were formerly driven by electric motors 
operated with purchased power. A 50 
hp. Caterpillar tractor motor, direct 
connected to a line shaft, with belts to 
individual machines, now supplies pow- 
er needs. The engine is operated on 
natural gas. 


Cost of purchased power averaged 
$190.00 per month. Cost of power sup- 
plied by engine has averaged about 
$74.00 per month, a saving of approxi- 
mately $116.00 per month. The engine 
consumes about $47.00 worth of natu- 
ral gas and $27.00 worth of oil per 
month. It has been in operation two 
years. There has been practically no 
maintenance cost to date. 


CLEANLINESS AND COSTS 


Clean engine and boiler rooms in 
meat packing plants do not invariably 
indicate high efficiency and low steam 
and power costs. But it generally fol- 
lows that where sufficient care is taken 
to keep things shipshape more than 
casual attention has been given to cor- 
rect undesirable conditions of operation 
and in equipment. 


Oil dripping from bearings and being 
thrown on floor, walls and ceiling from 
a revolving shaft causes unsightly con- 
ditions and loss of oil. Coal on boiler 
room floors is ground under foot and 
tracked into engine rooms and through- 
out the plant. Leaky steam and water 
pipes drip and detract from good ap- 
pearance. 

Cleanliness in engine and boiler 
rooms to make a show might not be 
worth while. The fact is, however, that 
a poorly operated plant is difficult to 
keep clean. Thus to keep a plant clean 
and neat those conditions which cause 
dirt and unsightly conditions must be 
corrected. Higher efficiency and lower 


costs then become by-products of clean- 
liness. 


OIL OR COAL? 
By W. F. Schaphorst, M.E. 


Which is the cheaper fuel under meat 
plant boilers—coal or cil? 


_The accomp:.nying chart has been de- 
signed to help the meat packer inter- 
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TRACTOR ENGINE FURNISHES MEAT PLANT POWER. 


Engine is 50 h.p. and operates on natural gas. It drives a 15-ton ice machine, two 

brine pumps and a water pump through line shaft and belts. It is saving its 

owners—Boteler Packing Co., Jackson, Miss.—about $116.00 per month in cost 
of power. (The National Provisioner Photo.) 


ested in economical operation of his 
power department answer this question. 


To operate this chart zigzag through 
the cost of oil per gallon, column A; 
boiler efficiency with oil, column B; 
B.t.u. per Ib. of oil, column D; and 
specific gravity, column F. The inter- 
section with column G gives number of 
B.t.u. in the oil that can be purchased 
by Ic. 

Then zigzag from the right through 
the cost of coal, dollars per ton, column 
L; boiler efficiency with coal, column 
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K; and B.t.u. per Ib. of coal, column H. 
The intersection with column G gives 
the number of B.t.u. in the coal that can 
be purchased for 1c, permitting a tell- 
tale comparison with oil. 


The dotted lines drawn across the 
chart show how oil at 5c per gallon is 
compared with coal at $8.00 per ton. 
In this special instance 1c will buy 
24,000 B.t.u. of oil, or, a little over 
19,000 B.t.u. of coal. Oil has the ad- 
vantage under the conditions of this 
particular problem. 
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THIs Aw 7)/p¢ SAUSAGE BINDER 
1s WOrRING WONMErs everywhere! 


SAUSATONE—The Perfect Sausage 
Binder Flour, Extra High Absorp- 
tion, high protein, holds the color, 
less shrink. 

SPECIAL X FLOUR—A wonderful 
flour for use in Sausage, loaves, etc., 
low fat, High protein, Low Fiber, 
Very Soluble. 

SWEETONE FLOUR—A Binder 
flour of slightly less protein and 
slightly higher fiber content, good 
for sausage, loaves, chili, dog bis- 
cuits, etc. 

MEATONE GRITS—A low fat, low 
fiber, high protein, edible product, 
for binding Chili, canned dog foods, 
sausage, etc. 

SWEETONE GRITS — Low in fat, 
high in protein. A good edible binder. 


TOKIO FLOUR—Good only in Dog 
biscuits and dry dog food. 


TOKIO GRITS—Good only in Canned 
Dog and Cat foods. 


Cae a 


SAUSATONE is entirely different from all other 
binder flours on the market today. It has different 
characteristics. It is manufactured by an exclu- 
sive process. It has highly important advantages 


that no other binder flour can offer! 


That is why Sausatone is gaining such wide- 
spread acceptance. Packers and sausage manufac- 
turers are learning that there is a difference in 


binders—and that Sausatone is the best buy of all! 


Sausatone has tremendous binding power. Sau- 
satone has a real meat flavor that permits its use 
without detracting from the natural fine flavor of 
the meat ingredients. Sausatone has a food value 
and protein content as high as meat itself. Sausa- 
tone enhances the appearance of the product. Sau- 
satone gives equally fine results in loaves, spe- 
cialties and all sausage varieties. Sausatone pays 


for itself through gains in yields. 


No other binder can offer you all these advant- 
ages. Sausatone is the only complete binder avail- 


able. Try it — you'll be convinced! 


The National Provisionet 
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Selling SausacE 


No Dull Season for 
This Sausage Maker 


(Continued from page 17.) 


letters was: “Ask Us How to Win a 
Prize!” The Richter trade mark ap- 
peared prominently on the illustration. 


These displays were distributed and 
installed by both salesmen and special 
crews. The latter used special coupes 
in Richter colors of green and orange. 
On the top of each of these cars was a 
framed colored picture of VitaMike 
and VitaMinnie. 

These window displays were main- 
tained in use for the entire period of 
the campaign in more than 80 per cent 
of the stores cooperating. 

No sooner had the window displays 
made their appearance, retailers re- 
ported, than children and their mothers 
began to ask for information and pos- 
ters. These were supplied and atten- 
tion called to the rules of the contest. 
These read as follows: 


Rules of the Contest 


“Read these simple instructions and 
win a pound of Richter’s Health Wien- 
ers with vitamin D added, absolutely 
free. 


“On the other side of this page is a 
black and white outline of the famous 
Richter twins, VitaMike and VitaMin- 
nie. Color this picture with colored 
pencils, crayons, or water colors, using 
your imagination as to color combina- 
tions. Or, as a suggestion, look at the 
display in the window of your dealer’s 
store. 


“After completing the coloring, sign 
the blank below with your name and 
address, return the colored poster to 
your dealer and he will judge it weekly, 
along with other entries. If yours is 
chosen the winner, he will award you, 
absolutely free, 1 lb. of Richter’s Health 
Wieners. 





Seal . , 
< P cata 
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PERAMBULATING ADS. 


A special crew carried contest posters on 
top of their cars. 
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“That’s all there is to it. Its great 
fun and everyone is eligible—children 
and grown-ups as well. Try your art 
ability and win a pound of these de- 
licious Richter’s Health Wieners abso- 
lutely free. 


Tag Gave Color Suggestions 


“Buy a pound of Richter’s Health 
Wieners and look at the identification 
tag, which contains the Richter colors. 
These tags may help you in the color 
combinations you use on your entry. 


“New VitaMike and VitaMinnie color 
pages will be issued during a period of 
weeks, so if you don’t win the first 
week, try again. 


“For better health eat Richter’s 
Health Wieners with vitamin D added 
—the only wieners on the market with 
this health-producing quality.” 


Following was space for the child’s 
and the dealer’s names and addresses. 


Letter Interests Mothers 


But it was not left to the children or 
their mothers to discover the prize con- 
test for themselves. To each of the 
children of 115 schools in the city was 
delivered an envelope containing a let- 
ter to the mother, which the child was 
asked to deliver. As compensation for 
this service a brightly-colored pin bear- 
ing the Richter trade mark and the 
words “Richter’s Wieners” was fast- 
ened to each envelope. The letter read: 


“Two thousand pounds of Richter’s 
Health Wieners with vitamin D added 
given away absolutely free each week. 


“Read on—how to win a pound of 
these delicious wieners. 


“Next call you make on your butcher 
or delicatessen store, ask the dealer to 
tell you about Richter’s VitaMike and 
VitaMinnie color page. It will give you 
all the details how your child can win 
a pound of Richter’s Health Wieners 
absolutely free. 


“You can enter each week as many 
color pages as you wish. There are 
twelve different pages to the complete 
set. A new color page will be issued 
each week. Besure you receive all twelve. 


Sell Consumer on the Line 


“Health Wieners are only one of the 
40 different varieties of sausage pro- 
duced by Richter’s. 


“Some of these 40 varieties are 
smoked liver sausage, bologna, goose 
liver sausage, garlic sausage, tongue 
sausage, ham sausage, summer sausage, 
salami sausage and many other varie- 
ties, in fact 


“A sausage for any meal—any time 
—every day of the year. 


“To be convinced of the best in sau- 
sage, ask your dealer for Richter’s. 


“To be assured of the genuine, insist 
on seeing the name stamped on the 
product, or have the dealer show you 
the yellow tag with the funny little 
man sitting on the pig attached to it.” 

















THIS CAUGHT THE KIDS. 


One of the many varieties of posters in 
the Richter campaign on which the chil- 
dren won prizes for the best coloring job. 


Dealers issued the posters, judged the 
winners and got the trade benefits. 


Immediately following distribution of 
these pins and letters, company solici- 
tors and salesmen called on every re- 
tail store handling meats within a 
radius of one or two miles around the 
school, and solicited the cooperation of 
their owners. 


Cooperation Easy to Secure 


As children had already flocked to the 
stores seeking posters to color, this co- 
operation was not difficult to secure. 
And if the dealer was not a Richter cus- 
tomer, sales of “Health Wieners” and 
other products of the company were the 
logical result. 


The campaign continued for 12 weeks. 
During the latter half of the period in 
excess of 60,000 posters to be colored 
were distributed weekly. Each dealer, 
as previously stated, judged the colored 
posters returned to him and personally 
awarded the prizes for the best one re- 
ceived each week. 

While the campaign was conducted on 
“Health Wieners,” and while the great- 
est sales increase was recorded in this 
product, the entire Richter line bene- 
fited. 


Helped Sales of Entire Line 


This was partly the result of open- 
ing up 654 new accounts and the stock- 
ing of Richter products in them. But 
more directly, it is thought, it was due 
to the advertising the Richter name re- 
ceived. The high quality of Richter’s 
wieners engendered consumer confi- 
dence in every product on which the 
Richter trade mark appears. 

At the close of the advertising period 
a two-day party for the cooperating re- 
tailers was held at the Richter plant. 
Four hundred retailers were present on 


(Continued on page 56.) 


Page 23 



















































SS 


Ears ee 


Fa esac FS at 


Sete 





2 Sap 
2 aie: 
a enone aes 


igs? Bes 


tees 
Seas A nea a 


Kapa See es eee 
aE eae 
Sas Oe = 


—$ $< a 


This York Spray Type Air Conditioner 





Gives Positive Control over Temperature—Humidity—Air Motion 
... All 3 at Once, or 1 At a Time... As You Say 


Here’s the perfect answer to fog, dead-air and ceiling 
sweat in your chill room. Indeed it’s the perfect answer 
where you need low temperature, and at the same time 
high relative humidities and need them constantly... 
without any shut-down for defrosting. 


Uses little head room... fan will 
give front, back or top air delivery 
And not only that, but the “fan speed” is adjustable, 


thus making the units applicable to duct systems. Then, 


too, since their greatest field of application is in low 
temperature work, where brine spray is required to 
keep the refrigerant coils defrosted, corrosive prob- 
lems are always acute with spray type air conditioners 

. . but NOT with this York Conditioner. For it has 
welded tank steel casings, hot dip galvanized—stain- 
less steel eliminators, fan wheels and scrolls—cadmium 
plated fan shafts mounted on chromium plated ball 
bearings. Price? A pleasant surprise. Ask your nearest 
York Headquarters Branch. 


Bring Your Air Conditioning and Refrigeration Problems to 


Headquarters for Mechanical Cooling 


York offers nation-wide engineering service. Take your 
problems to your nearest York Branch. There is one 
near you. They are located in every important center 


of demand . . . staffed with men from ‘‘Headquarters 


Commercial and Industrial Air Conditioning... 
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for Mechanical Cooling” who cam advise, plan and 
install the York equipment you need. . 


YORK ICE MACHINERY CORPORATION, YORK, PENNSYLVANIA 
HEADQUARTERS BRANCHES THROUGHOUT THE WORLD 


YORK 


Commercial, Industrial and Institutional Refrigeration 


The National Provisioner 
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Drying SAUSAGE 


Avoid Trouble With 
Proper Air Conditioning 
¥ 


OT so very long ago summer sau- 

sage could be made only during 
certain seasons of the year. Now oper- 
ations are carried on every day, re- 
gardless of seasons and weather. 


Formerly the meat packer and sau- 
sage manufacturer had to wait until 
conditions were right. Today they 
make conditions to suit their require- 
ments—and do a_ better job than 
Nature ever did. 


The answer, of course, is air condi- 
tioning—maintenance with mechanical 
equipment of that percentage of rela- 
tive humidity and that temperature re- 
quired in the summer sausage dry room 
—not approximately, but exactly. 


Like all other carefully-adjusted and 
accurately-controlled mechanical equip- 
ment, air conditioning apparatus used 
to obtain ideal conditions of humidity 
and temperature is likely to be satis- 
factory in direct proportion to the in- 
telligence with which it is operated and 
maintained. 


What Happened in One Plant 


While reliable and satisfactory when 
properly cared for, it can become tem- 
peramental when neglected, or when 
there is lacking in its operation a 
fundamental knowledge of just what 
the equipment is supposed to accom- 
plish and how. 


This is just what has happened in one 
meat plant where production of sum- 
mer sausage is large. 


Billy (one of the maintenance men) 
has just entered the engineering office, 
where the chief is looking at several 
thermometers he has taken out of the 
instrument cabinet. 


“What’s new, Chief?” 

“Plenty!” was the reply. The chief’s 
tone startled Billy. It was quite un- 
like him to be abrupt. Evidently there 


was trouble somewhere, and Billy sensed 
hard work ahead. 


Trouble in the Dry Room 


“It’s in the summer sausage dry 
Tooms,” continued the Chief. “Product 


is not drying properly. There are wet 
and slimy spots on it, and mold where 
no mold ought to grow. According to 
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EFRIGERATION 
and Kivi Conditioning 


the G. M. everything’s wrong. Stuff 
can’t be moved, and is piling up.” 

“But,” said Billy, “we don’t have any- 
thing to do with the summer sausage 
air conditioning system. Ever since it 
was installed the foreman of the dry 
room has handled it. It always worked 
swell.” 


“I know,” replied the Chief, “but 
after two years on their own they are 
in some kind of a mess, and all of a 
sudden the G. M. tells me it’s mine.” 

“Well, I suppose it’s just another 
headache,” and Billy sighed. “There 
are two things I could never under- 
stand. One is why it is called summer 
sausage; the other, what that system 
does. It sure cost plenty,” and Billy 
grinned. 


Billy Learns Things 


“Don’t be funny, Billy. Twenty-five 
years ago, before anyone knew there 
was such a thing as an air conditioning 
system, summer sausage could be made 
only eight months each year. The 
function of the dry room system is to 
imitate Nature in an enclosed space. It 
needs accurate regulation, however, and 
a thorough overhauling at least once 
a year. 


“The purpose of the apparatus is to 
extract small quantities of water from 
the air at a precise and constant rate. 
Being equipped with delicate controls 
and automatic equipment, it requires 
special supervision. It will not run 
indefinitely without attention.” 

Billy, being “agin automatic things 
’cause they always give trouble sooner 


| / 
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or later,” was for dispensing with all 
of them. 


The Chief always got quite a kick out 
of Billy. He explained at some length 
that manual control, because of ignor- 
ance or negligence, could not be de- 
pended upon to maintain required uni- 
form temperatures and humidities. 

Measuring Humidity 

“Here, Billly, take this. It’s a sling 
psychrometer. On it are two thermom- 
eters. One is of the ordinary type. The 
other has a fabric wick over the mer- 
cury bulb. Here is a bottle of distilled 
water for moistening the wick. Don’t 
touch the wick, because grease from 
your hands prevents it from absorbing 
water. 

“If you take hold of the handle of 
this instrument and swing the ther- 
mometers around a few times, holding 
them at arm’s length from the body, 
evaporation of moisture from the wick 
will cool the bulb. Then, by comparing 
the readings of the two thermometers 
with the chart, relative humidity of the 
room is obtained. But don’t hit any- 
thing with those thermometers or the 
bulbs will snap off. I'll bet you break 
it’ the first time you try,” and the 
Chief’s worried expression gave way to 
a smile. 


Armed with many instruments and 


If 


TROUBLE-FREE SAUSAGE DRYING. 
air-conditioning equipment is properly 


maintained and operated, there will be little 


trouble in the dry sausage room. 
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Eoa Breaktno PLant—Carthage Ice and Cold Storage 
Co. used 4” to 8” of Armstrong’s Corkboard to insulate 
coolers and freezers. Cold lines are cork covered. 


Datry Prant—The Dairy Delivery Company, San 

Francisco, insulated cold lines with Armstrong's Cork 

Covering and Fitting Covers to insure economical 
delivery of refrigeration throughout this plant. 


Aiea gained through 
nearly 40 years of service to the 
food and cold storage industries is at 
your disposal when you call in Arm- 
strong! Whether the problem is one 
of securing maximum efficiency for a 
single low temperature room or insu- 
lating an entire air conditioned 
building, Armstrong engineers can 
help you plan proper insulation. 
On this page are shown a few typi- 
cal Armstrong installations. Arm- 
strong’s Corkboard and Cork Cover- 


ing have definitely proved their 


Ice Cream PLant—An ice cream hardening room in the 
new plant of the General Ice Cream Corporation, Syracuse, 
insulated throughout with Armstrong’s Corkboard and Cork 


All types of food plants depend on 


ARMSTRONG’S CORK INSULATION 
FOR CONTROLLED ATMOSPHERES 


to insure efficiency and economy 





Pacxina PLant—Armstrong’s Emulsion finish shown 
on insulated walls and ceiling of beef cooler in com= 
pletely Armstrong insulated addition to plant of Lincoly 


Covering. Note smoothness of steel plank ceiling. Packing Company, Lincoln, Nebraska, 


ability to provide long and economi- 

cal performance in the insulation of 

refrigerated rooms and equipment, 

cold lines, ducts, and conditioned 

areas. The natural characteristics of 

cork insure low conductivity, mois- 

ture-resistance, and permanent 

insulating efficiency. 

Fruit Storace PLant—Proper temperatures and 
atmosphere can be maintained easily the year round 


in this banana room insulated with Armstrong’s Corke 
board for the Olean Wholesale Grocery Co., Olean, N.Y. 


For samples and full information 
about Armstrong’s Cork Insulation, 
write today to Armstrong Cork 
Products Co., Building Ma- 
terials Division, 952 Con- 


cord Street, Lancaster, Pa. 


Armstrong’s 


CORK 


FOR COLD ROOMS AND COLD LINES 
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INSULATION = 


Canpy PLant—For air conditioned chocolate dipping 

and packing rooms and storage rooms such as this oné 

recently insulated for E. J. Brach & Sons, Chicagh 
Armstrong’s Corkboard aids low cost operation. 


The National Provisioner 











flashlights, the Chief and Billy departed 
for the scene of action. 


Humidity Records Inspected 


The sausage dry room was dark, and 
as quiet as the proverbial night before 
Christmas. Faintly glimmering in the 
center of the room was a carbon lamp 
of doubtful wattage. Directly under 
this hung the humidity recorder. The 
glass front was dirty, and the case 
badly corroded. The pen followed the 
line of 70 per cent relative humidity 
with unvarying regularity. Certainly 
there seemed to be no trouble here. 

“Well, where do we start, Chief? 
Let’s get going. It’s quiet as a grave- 
yard.” 

The Chief was walking slowly up and 
down in the aisles swinging his ther- 
mometers. Every once in a while, with 
the aid of his flashlight, he would read 
the two thermometers and compare 
them with the recorder. 


“The foreman may know his sausage, 
but he certainly doesn’t know his instru- 
ments, Billy. Try the sling and see 
what results you get.” 


Billy Makes a Break 


Billy started whirling the instrument 
with great vigor and pranced away 
down the aisle, while the Chief, his 
brows knit, studied the droning fans 
and the sprays of water that splashed 
over the direct expansion piping after 
being sprayed from a multitude of 
nozzles. This equipment was part of 
the dehumidifying apparatus for the 
room. 


“Billy, what are your readings? 
Where are you?” 

Billy, crestfallen, slunk into view, 
with the remark, “I’ve done it. It’s 
busted all right. Just touched the sau- 
sage while I was swinging the ther- 
mometers, and she broke.” 


Billy waited to be bawled out. But 
the Chief just laughed. “You are now 
a full-fledged psychrometrist. They all 
do it. Go get another and bring some 
wrenches with you.” 


What Caused the Slime 


The Chief had discovered that the 
neglected recorder was registering 10 
per cent low, and that instead of 70 
per cent, humidity of the room was 80 
per cent. Accordingly, there was 10 
per cent too much moisture in the room. 
This accounted for the slime and mold. 
With elated spirits the Chief continued 
his investigation. 
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Temperature of the room was ap- 


proximately correct. The humidifying 
apparatus, a well-constructed job, was 
efficiently insulated and painted. Fans 
and pumps were operating smoothly. 
Externally the system was without a 
flaw. 

The Chief shut down the water pump. 
As the sprays stopped dripping he 
emitted a low whistle, and closely 
examined the inside of the structure. 
Everything was coated with rust and 
slime. The water was a deep red color. 
He filled a small sample bottle with 
the water, and dropped in a pale colored 
liquid. 


Corrosion Causes Trouble 


“Acid!” he said. “That’s what’s 
causing all this corrosion and sediment, 
and blocking up the sprays. The pH 
reading is only 5. It should be 7.5. At 
the latter point the water is neutral 
and does not attack the iron.” 


When Billy returned, he was set to 
work taking off all the spray heads. 


“You see, Billy, unless all the cold 
water comes in contact with all of the 
air, part of it is by-passed and the 
moisture is not washed out. When the 
air is chilled by contact with the cold 
water, the result is the same as squeez- 
ing a wet sponge. Moisture drops out 
of the air like rain. When the air then 
passes through these heaters it is ex- 
panded and is ready to circulate around 
the sausage and pick up more moisture 
from them. This starts the drying 
action. Constant repetition completes 
the process. Do you understand?” 


A Safety Suggestion 


By this time Billy had slipped off the 
ladder on which he was standing, and 
thoroughly soaked his feet in cold 
water. But the light of knowledge was 
beginning to dawn, and he was waxing 
enthusiastic with this new experience. 


“Be careful of that homemade ladder. 
There is a rung missing and the upright 
is split. Tomorrow you replace it with 
one of our new safety ladders. Got to 
be careful of our man-power as well as 
the sausage,” and the Chief grinned. 

When the nozzles had been removed, 
he was set to cleaning the muck from 
them with a wire, and finally blowing 
with air. 

In the meantime the Chief started 
the water pump and thoroughly flushed 
the spray risers and pipe headers, 
throwing out large accumulations of 
dirty brown sediment. 

Temperature of the water in the pan 
was then taken. It was only 42 deg. 
Fahr. 
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“We are in for a long job, Billy. Did 
you bring your lunch?” It was Satur- 
day and the prospects of a half holiday 
were rapidly fading. 


“Dew Point” Explained 


Cooling was being done by spraying 
water over direct expansion coils. There 
were two pipe stands. One set was 
nicely frosted, but the other showed no 
tendency to cover with snow, indicating 
a blocked expansion valve. It was the 
absence of the effect of this coil that 
had caused the high water tempera- 
ture. 


With a 55 deg. dry bulb temperature 
and a 70 per cent relative humidity, the 
dew point was 45 degs. Fahr. Since 
the water was only 42 degs. Fahr, there 
was only a three degree spread between 
temperature of cooling water and the 
dew point. This is not sufficient for 
practical purposes, a 10 degree spread 
being satisfactory. 

“What do you mean by ‘dew point,’ 
Chief?” Billy inquired. 

“It means exactly what the word im- Hy 
plies. It is the temperature at which 
the air becomes saturated. If the tem- t 
perature of the air were dropped below Gt 
this point, dew or moisture would fall *) 
out of it.” jl 

“Well, what is relative humidity?” *H 
asked Billy, frowning thoughtfully. i 

What “Relative Humidity” Is i] 

“It is expressed in percentage and | 
indicates that percentage of the total { 
amount of water the air would hold if al 

; 


it were saturated. For example, 70 per 
cent relative humidity means that at : 


Pina ei seus 
= 


——— 


“ 2. F = 7s er oe 
EET Aa Sa ae ees a 


the temperature under consideration, 
the air could absorb and hold 30 per ii 
cent additional moisture. Air at 55 
degs. Fahr. dry bulb temperature con- i 
tains 64 grains of moisture when sat- 
urated, or at 100 per cent relative hu- 
midity. At the same temperature and 
70 per cent humidity it would contain : a 
45 grains, per cubic foot of air. dj 

“However, air will absorb any avail- mt 
able moisture in an effort to become ‘ 
saturated. That is why the wick on ;j 
the wet bulb thermometer dried so 
quickly when you whirled the instru- 
ment. Water cools when it evaporates 
from a liquid into a vapor. Conse- 
quently, it lowered the wet bulb ther- 
mometer reading five degrees below the 
room temperature. If you consult your 
table this incates 70 per cent relative 
humidity.” 

“I think I understand that, Chief, 
but what is a grain of moisture?” 


“A grain is 1/7,000 of a pound, or 
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Supplies complete cooling service for the 1'4-million-dollar 
West Michigan Dock and Market, at Muskegon, where it holds 
proper temperatures in a 140x195 ft. cold storage building, 5 
stories high, as well as in numerous boxes and display cases in 
the retail Mart, not to mention freezing 30 tons of ice a day, 
operating an artificial ice skating rink, doing air conditioning, 
etc. Get facts and figures on Frick Refrigeration to suit your 


needs, today. 
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“C-B” Cold Storage Door 


‘‘The Better Door that Costs no More”’ 


The “C-B” Super Freezer Door is 
used where extremely low temper- 
atures are maintained. 

There is a “C-B” Door designed 
to meet every cold storage need. 

Write for a “C-B” Cold Storage 
Door Catalog and price list. 


The Cincinnati Butchers’ 
Supply Corp. 


The “C-B” Fastener for overlapping type 1972-2008 Central Ave., Cincinnati, Ohio 
Freezer Door. Simple and Efficient, 824 Exchange Ave., U. S. Yards, Chicago, Ill. 








MASTERCRAFT 


TRUCK BODY 


For delivery of meat products, provisions, etc. Heavy in- 
sulation in walls, doors, ceiling and floor. Galvanized steel 
lined. Body shown has 400-Ib. natural ice container, or 
can furnish brine tank, mechanical refrigeration, or Kold 
Hold storage. Available in all capacities and for all 
standard chassis. 


LUCE MANUFACTURING CO. 


Lansing, Michigan 
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1/437 of one ounce,” replied the Chief. 


“Pretty darn small to worry about,” 
said Billy, as he went on with the work. 
But the Chief was not satisfied to drop 
the subject. He figured the time was 
ripe for Billy to understand the system 
thoroughly. 


Properties of Air 


“Forty-two grains of moisture per 
cubic foot, is equivalent to about one- 
tenth of an ounce of water. If you 
whirl the sling close to this fresh pep- 
peroni just hung up to dry, you will 
find humidity is about 95 per cent. This 
95 per cent air is pulled through the 36 
deg. water sprays and cooled to about 
45 degs. 

“When it enters the air conditioning 
apparatus it contains 58 grains of mois- 
ture. On leaving the sprays, it has 45 
grains total. In other words, 13 grains 
of moisture have been washed out of 
each cubic foot of the air by the cold 
water. But the air is saturated at that 
temperature. [f it is to absorb more 
moisture it must be heated again to the 
desired room temperature by the radi- 
ators in front of the fan. Then it is 
ready for another trip around the sau- 
sage.” 


Facts on Expansion Valves 


“Wow! I can sure see why ther- 
mostatic control is required,” said Billy, 
and he figured the explanation suffi- 
ciently acceptable for any high-brow 
engineer. 


“Now, I'll tell you why this expan- 
sion valve was blocked with oil. It is 
on the end of the ammonia liquid line. 
Since all impurities like oil are ulti- 
mately floated to the end of the line, 
they just lay there and block the 
valve. If the coils had been alternated 
weekly, oil would have flushed through 
the expansion valve and not lodged 
there.” 


Everything was ready for a fresh 
start. The belt-driven water pump was 
turned over and ammonia cracked in on 
the coils. “I’ll open these valves an 
extra turn,” said the Chief. “The head 
pressure at the condensers is only about 
90 Ibs. Since it is the condenser press- 


ure that forces the liquid ammonia into 
the evaporating coils, we cannot get as 
much liquid with the same valve open- 
ing that we would in summer when the 
head pressure is around 200 lbs.” 


Slipping Belt Causes Trouble 


The system had been off sufficiently 
long so that with fresh sausage coming 
into the room the humidity recorder 
began to climb and was standing around 
80 per cent. Much to the Chief’s 
chagrin, however, the room tempera- 
ture was also starting upward. He was 
plainly disappointed, and studied the 
unit for some time. All at once his face 
lighted. The trouble must be with the 
pump. 

“Billy, did you put that new belt on 
the motor driving the pump?” 

“Sure I did,” Billy replied. “Put it 
on for the foreman last week.” 

“Well, it’s slipping. Move back the 
motor.” 





PLANT ‘rodlems 


EDITOR’S NOTE:—The Chief (short for 
chief engineer) and Billy, his helper, were 
introduced to readers in the November 16, 
1935, issue of THE NATIONAL PROVI- 
SIONER, when it was told how they suc- 
ceeded in making serviceabe an old cooler in 
which refrigeration had not been turned on 
for several years. 

Recently there has been trouble in the 
summer sausage dry room. Mold and slime 
were making products lable, and the: 
G. M. turned over to the Chief the job of 
finding the cause of the damage and cor- 
recting it. How this was done is told here. 


The Chief is not a mythical character. He 
is chief engineer in one of the larger up-to- 
date meat packing plants. The experiences 
he tells about are typical of those that con- 
front him every day, and his problems are 
similar to those every meat plant engineer 
or master mechanic must try to solve sooner 
or later. < 

Recently his plant has been having some 
serious lubricating troubles. We may expect 
to hear from him soon, therefore, on the re- 
sults of his investigations into the most 
modern lubricating practices and the steps he 
has taken to prevent lubricating troubles in 
the future. 





Billy tightened the take-up screw in 
the motor base. The pump speeded to 
a high-pitched whine that nearly 
doubled the quantity of water. Each 
spray was filled to a well-rounded cone, 
and the water flowed over the cooling 
coils in large quantities. The water 
temperature dropped steadily to 36 
degs. Fahr., and immediately there was 
a noticeable clearing of the air from 
the half-sour smell that pervaded it 
when they entered several hours pre- 
viously. 

“Every week you are to put some of 
that new water treatment in the sys- 
tem, Billy. It will stop rusting and 
corrosion. Take down the old horse- 
hair hygrometer, and we’ll clean and 
oil it. Also re-check it with the sling,” 
directed the Chief. 

Billy gathered up his tools. As they 
passed through the manufacturing 
room the foreman was so busy he did 
not even speak. He was still running 
around, smelling and feeling the meat 
and gesticulating wildly. 

“The next time you put on a new 
belt, Billy, be sure to tighten it after 
it has stretched and thereby save the 
foreman a lot of worry.” 

Billy let this thought sink in. Then 
and there he knew it would be up to 
him to take care of the air condition- 
ing system from that time on. 


COOLING REFRIGERATOR CARS 


(Continued from page 14.) 


effect in reducing cost by a more thor- 
ough pre-cooling previous to loading. 

Also this method of reducing or 
eliminating transit icing may be used 
regardless of pre-cooling method. How- 
ever, best results have followed when 
both pre-cooling and icing features are 
used. 

These tanks may be installed as re- 
placements of any existing tank, bunk- 
er or basket type ice container for re- 
frigerating in the usual manner with 
ice and salt. 


Watch “Wanted” page for bargains 
in equipment. 








Your present trucks can be quickly 
fitted with our new refrigerating 
unit. Low operating cost. Highly 


efficient. Operates on new, unique principle that 


is safe and sure. Write for details! 


? a 
3) 


Another 


Modern Fleet of Packer Trucks 





ALL BODIES BUILT BY THEURER 


These attractive trucks would be a credit to any packer. 
They are a typical example of the service Theurer ren- 
ders to the meat industry. We know how to build bodies 
for long life, economical operation and greater earning 
capacity. Submit your truck body problems to us! 


THEURER WAGON WORKS, Ine. 125% seroen, Ni. 
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STURDINESS 


backed up by 


PERFORMANCE 


Strong, sturdy ham boilers are a necessity, 





ADELMANN 


epg a but they must back up their strength and 


dlp ell long life with results. Adelmann Ham 


No. 1-0-E Boilers do this and more. Throughout 
ones Length —— Depth 
8 \e 2 


11 4% their long life the rform efficiently and 
No. 02G-E er ae prone 


a P ; : : 
Capacity Length Width Dept economically, producing boiled hams of 


No. 02X-E such superior quality that they repay their 
Capacity Length Width 7 ‘ 
wean 7 . i ” low cost many times because of decreased 
INO, £-U- 
Cyatts Saag WE * Bae costs and the multiplied profits. 
No. 6-0-E 
Cc ity Length Width Depth . . . . . . 
bibs. «12%. The exclusive elliptical yielding springs 


« distribute their steady, even pressure over 
the entire cover. Cover tilting is elimi- 

Write for free booklet “The : 
Modern Method” giving nated — hams are allowed to expand while 
complete details and trade- 


- hedul est cooking. The self-sealing cover insures 
in schedules today: 


that the ham will cook in its own juice, 


greatly increasing quality and flavor. 


Adelmann Ham Boilers are made of Cast 
Aluminum, Tinned Steel, Monel Metal and 
Nirosta (Stainless) Steel. 








ADELMANN —“The Kind Your Ham Makers Prefer” 


Office and Factory, Port Chester, New York 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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Trade Active—Market Steadier— 
Hogs Strong—Cash Trade Rou- 
tine — Stocks Increasing as Ex- 
pected—Technical Position Better. 


ARKET for hog products the past 

week rallied as much as \%c per 
pound from the inside figures of the 
season. The turnabout reflected a bet- 
ter technical position as well as decided 
strength in the hog market. 

Relative steadiness in cottonseed oil, 
as a result of droughty conditions in the 
Eastern Cotton belt aided lard to some 
extent. Otherwise there was little 
change in the situation from that which 
has prevailed of late. Sentiment a 
little more divided and there was less 
disposition as a whole to press declines, 
but the trade itself saw little on which 
to follow the upturn. 


Cash trade in hog products was more 
or less routine. Warmer weather over 


Provisions=«Lard 
Weekly Marfee (Cie 


a greater part of the country, particu- 
larly in the East, served to curtail con- 
sumption somewhat but meats were 
steady and cash lard followed the trend 
in futures. 


More Lard on Hand Than Year Ago 


Lard stocks at Chicago during May 
increased over 12,000,000 Ibs. to a total 
of 46,298,307 Ibs. against 44,439,427 Ibs. 
at this time last year, exceeding a year 
ago for the first time in quite a while. 


Receipts of hogs at Western packing 
points last week totaled 283,700 head, 
compared with .274,900 the previous 
week, and 254,800 the same week last 
year. Average price at Chicago at the 
outset of the week was 9.75c, compared 
with 9.65c the previous week, 9.85c a 
year ago, 3.25c two years ago and 4.75c 
three years ago. Top hogs at mid-week 
reached a level of 10%c, a new high 
for the present upturn, which compared 








GREEN & D. C. BELLIES (10-12 bb. av.) 


CENTS PER LB. 
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Dry cured bellies showed a good differential over green product until the closing 
weeks of May when green belly prices approached those of the cured. While 
Producers realize the importance at this time of maintaining the price of cured 
Product above replacement costs, representative sales of the dry cured bellies 
have disturbed this much needed differential from time to time. 


This chart is a part of THE NATIONAL PROVISIONER DAILY MARKET SERVICE 
series, showing the relationship of prices of green and dry cured bellies during 


1935 and the first five months of 1936. 
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with around 10c the previous week. Av- 
erage weight at Chicago last week was 
249 lbs. against 249 lbs, in the previous 
week, 243 Ibs. a year ago, and 230 lbs. 
two years ago. 


Official exports of lard for the week 
ended May 28 totaled 3,375,000 Ibs. 
against 2,566,000 Ibs. the same week 
last year. Exports from January 1 to 
May 23 totalled 44,984,000 Ibs. against 
61,822,000 Ibs. the same time last year. 
Exports of hams and shoulders for the 
week were 398,000 Ibs. against 1,305,000 
lbs. last year; bacon 249,000 Ibs. against 
212,000 Ibs., and pickled pork 86,000 
lbs. against 124,000 Ibs. a year ago. . 

PORK—Demand was moderate but 
the market was steady at New York 
with mess quoted at $30.00 per barrel, 
family $29.00 and fat backs $19.50@ 
24.00 per barrel. 

LARD—Demand was fair at New 
York and the market steadier, with 
prime Western 9.95@10.05c, middle 
Western, 9.85@9.95c, New York City 
tierces 9% @9%c, tubs, 10% @10%c, re- 
fined Continent 10%c, South American 
10%c, Brazil kegs 105c, compound in 
cars New York 10%4c, small lots 10%c. 

At Chicago, regular lard in round lots 
was quoted at July price, loose lard 
62%c under July and leaf lard 77%4c 
under July. . Se 

(See page 44 for later markets.) 

BEEF—The market was quiet but 
steady at New York with mess nomi- 
nal, packer nominal, family $15.00@ 
16.00 per barrel, extra India mess nom. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of May 31, 
1936, as follows: 


May 31, ’36 Apr. 30, ’°36 May 31, ’35 


All Barreled Pork, bris. 20,724 22,361 14,741 
P.S. Lard, Ibs........ 40,613,483 29,057,641 38,291,335 
Other Lard, Ibs...... 5,684,824 5,173,141 6,148,092 


D.S. Cl. Bellies (a)..10,691,008 9,196,806 5,946,55) 
D.S. Rib Bellies (a).. 1,303,500 1,296,336 762,182 
Ex. S.C. Sides, lbs. (a) 4,200 2,900 9,600 
D.S. Fat Backs, lbs... 3,769,738 3,885,084 3,345,924 
D.S. Shoulders, Ibs... 149,604 160,000 22,800 
S.P. Hams, Ibs....... 10,154,027 11,269,425 20,168,161 
S.P. Sknd. Hams, 1bs.13,623,315 15,147,255 17,219,431 
S.P. Bellies, Ibs....... 18,178,012 18,253,792 17,014,313 
S.P. Picnics—S.P. 

Boston Shidrs., Ibs.. 4,449,401 4,677,928 4,232,389 
S.P. Shoulders, Ibs.... 42,000 22,000 44,090 
Other Cut Meats, Ibs.. 6,181,008 5,523,277 6,486,461 
Total Cut Meats, Ibs. .68,545,813 69,434,803 75,251,811 


(a) Made since Oct. 1, 1935. 


CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago 
for the week ended May 29, 1936: 
Week Previous 
May 29. week. 
Cured meats, Ibs...18,167,000 16,889,000 15,754,000 
Fresh meats, Ibs...34,351,000 38,930,000 32,858,000 
Tae, TOR, wsaeee os 1,359,000 1,956,000 3,170,000 


Same 
week ’35. 
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Lixate Dissolver Installation at Arbogast & Bastian Co., Allentown, Pa, 


INTERNATIONAL 
SALT CO.,INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 
SALES OFFICES: Buffalo, N.Y. + Philadelphia, Pa. + Boston, Mass. * Baltimore, Md. 
Pittsburgh, Pa. «© Newark, N. J. * New York, N.Y. * Richmond, Va. + Atlanta, Ga. 
New Orleans, La. « Cincinnati, Ohio + St. Louis, Mo. REFINERIES: Watkins Glen, N.Y. 
Ludlowville, N.Y.* Ave y Island, La. MINES: Retsof, N. Y.* Detroit, Mich. Avery Island, La. 
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SINCE PACKERS ARE USING 
THIS COST REDUCING, 
AUTOMATIC PROCESS 


The Lixate Process is ending brine production 
problems in many industries. In meat packing, 
where great quantities of pure brine are used, its 
cost reducing features are of the utmost advan- 
tage. Arbogast & Bastian Co., well-known meat 
packers of Allentown, Pa., installed the Lixate 
Process to produce fully saturated brine of the 
highestquality from economical grades ofrocksalt. 


In this installation a storage bin above the Lixate 
Process holds the rock salt. The salt feeds auto- 
matically, as needed, into the Lixator. Clear, 
pure, fully saturated brine is produced automat- 
ically. It flows by gravity to a storage tank. 


From the tank, brine is piped by gravity flow 
to the pickling vats, a lard cooler, two zeolite 
water softeners and the hide cellars. It is used 
in pickling, refrigerating, regenerating zeolite 
and washing and brining calfskins. 


The savings made by the Lixate Process are 
three-fold. Aside from economy in the cost of 
salt, it saves in the cost of handling. It saves in 
the production of the brine and eliminates the 
labor cost of moving barrels or portable tanks 
of brine to various parts of the plant. 


It is a policy of International Salt Company to 
help everyone use salt better or for more profit. 
The Lixate Process has never failed to effect 
cost-cutting economies in its many installations. 
Perhaps you can benefit from the three-way 
saving of the Lixate Process. For further infor- 
mation, write for the Lixate Book, or better 
still, a skilled engineer to call at your plant, 
without cost or obligation, to discuss yout 
brine production problems. 


The National Provisioner 
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Hog Cut-Out Results 


UT-OUT values are not as satisfac- 
tory this week as those of a week 
ago, only the good quality light butch- 
ers cutting without actual loss. Heavier 
butchers showed a loss of more than one 
dollar per head, far too much to take on 
product going into cure and which must 
be marketed later in the summer when 
price levels may not be so satisfactory. 
Lard stocks are increasing but meat 
supplies on hand have shown no gain 
over the low level of a year ago. While 
this is a distinctly bullish factor, it has 
not raised price levels to the point at 
which cellar products now being mar- 
keted went into cure. If current prod- 
uct is put down at costs above the 
market, there is little hope of retriev- 
ing this loss. Quantities of meat on 
hand are too small and were put down 
at too high costs to offer hope of spec- 
ulative profits. Consequently, the hope 
of net profit for the year must lie in 
good merchandising of current produc- 
tion. This begins with the cutting of 
hogs at a profit. 

The following test is worked out on 
the basis of live hog costs and green 
product values at Chicago for the first 
four days of the current week, average 
costs and credits being used. 


MEAT AND LARD STOCKS 


Consumption of pork meats during 
May, 1936, was good as is evidenced 
by the stocks on hand at seven markets 
at the end of the month. These were 
lower than those of a year earlier in 
spite of larger hog runs and plentiful 
supplies of good beef. Decline in meat 
stocks was principally in pickled meats 
which showed a decrease of more than 
30,000,000 Ibs., while dry salt stocks 
showed a gain of nearly 8,000,000 Ibs. 
for the month. Total meat stocks are 
100,000,000 Ibs. less than those of the 
like period two years ago. 


Lard, on the other hand, increased 
during the month and for the first time 
in many months stocks were above 
those of a year earlier. However, these 
stocks were less than half the supplies 
on hand on June 1 two years ago. 


May 31, 36 Apr. 30, 36 May 31, ’35 
Total §.P. meats. ..100,114,328 105,496,756 130,288,897 
Total D.S. meats... 33,239,155 32,815,003 25,527,898 
Other cut meats.... 11,080,629 10,264,542 11,480,113 
Total all meats... .144,434,112 148,576,301 167,296,908 


PB. WE .ccccecse 48,928,390 35,811,919 44,546,264 
Other lard ........ 11,692,496 10,263,294 12,374,796 
Total lard ........ 60,620,886 46,075,213 56,921,060 


S.P. regular hams. 23,302,251 23,735,253 41,508,921 
S.P. skinned hams. 31,316,223 35,351,245 38,490,589 


S.P. bellies ...... 36,615,730 37,076,531 40,958,414 
S.P. picnics ...... 8,682,124 9,206,527 9,229,483 
D.S. bellies ...... 23,050,412 21,547,729 14,967,134 
D.S. fat backs..... 9,220,399 10,592,234 10,136,86¢ 


MARCH MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in March, 1936: 


Total 
Consumption, Per capita. 
Ibs. Ibs. 


March, 1986 ...ccccovs 440,000,000 3.4 
March, 1985 .......... 392,000,000 3.1 
PORK (INC. LARD). 
March, 1936 .......... 443,000,000 3.5 
March, 1985 .......... 377,000,000 3.0 
LAMB AND MUTTON. 
March, 1936 .......... 58,000,000 
hh, 1985 .......00. 56,000,000 44 
TOTAL. 
March, 1936 .......... 941,000,000 7.4 
March, 1935 .......... 826,000,000 6.5 


DANISH 1935 HOG SLAUGHTER 


_ Danish hog slaughter during 1935 
fell off to 4,373,591 head, compared 
with 4,929,094 during 1934. Percentage 
of the total slaughter sold to England 
increased, however, amounting to 84.1 
per cent, against 80.7 per cent in 1934. 
All foreign countries took 86.0 per cent 
of Danish hog slaughter in 1935, 
against 82.3 per cent in 1934. There 
has been a steady decrease in annual 
slaughter since 1931 when it totaled 
7,320,349 head, due to quota restrictions 
on England’s bacon imports. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 
180-220 lbs. 














220-260 lbs. 





260-300 Ibs.— 
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wees end jowls: ..<. 2%. ..5 64s -asee 2.50 7.50 19 2.50 7.50 19 3.30 7.50 25 
LS Seer eee ee 2.00 8.90 18 2.10 8.90 19 2.20 8.90 .20 
Tame eed, vend. Wt.,.... 00 seseeuy 12.10 10.00 1.21 11.40 10.00 1.14 11.00 10.00 1.10 
OS SR errr oe ee 1.50 10.32% 15 1.50 10.32% 15 1.50 10.32% 15 
MENON. 0.0 5 d's ocv.0'v os caueiieae 3.00 9.12% 27 2.80 9.12% .26 2.70 9.12% .25 
Feet, tails, neckbones............. 2.00 eas .08 2.00 ‘ .08 2.00 : .08 
SNE WOR. 5 5 +c kan. depaeaeee 30 Che 30 stee 30 
TOTAL YIELD AND VALUE..........- 69.50 $10.90 70.50 $10.45 71.50 $ 9.88 
Cost of hogs per cwt.......... $10.20 : $10.04 $ 9.91 
Condemnation loss............ 05 .05 .05 
Handling and overhead....... .60 54 ; 51 
TOTAL COST PER CWT. ALIVE........ $10.85 $10.63 $10.47 
RE OE 10.90 10.45 9.88 
ee es iota’ $ 18 $ 59 
OP eee eee eae 33 1.65 
al eS ee SS eer ene an ire ht ee a 
Ree Ser Mee... vcicscacuecen ‘ 


Week ending June 6, 1936 
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PRAGUE POW DER 


i 
‘eee 


“a 
j . as 

\) = es = #8 1 
iW Le * =" -". a. * sara)! 


Prague Powder 
Pickle 


is used by hundreds of pack- 
ers to quickly fix the color. 





Registered U. S. Patent 1,950,459 


THE SAFE, 
FAST CURE 


Meets B. A. I. Requirements 


This Restaurant ham was a 5-day 

cure by Artery Pumping Method. 

You will do well to look into this 
quick-sale ham. 





“Use Prague 
Overnight Cures” 


Ask the Griffith salesman 

for “Savory” sausage sea- 

sonings. They are important, 
Ask for “Savory” Brand. 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 


CANADIAN FACTORY AND OFFICE: | Industrial Street, Leaside, Toronto 12, Canada 





PERFECT BAKING—LOW OPERATING COST! 


Two - section construc- 
tion means only one 
joint in entire oven! 
Oven is easy to install 
or move! 

Heavily insulated with 
genuine mineral wool to 
save fuel. No metal-to- 
metal contacts between 
inner and outer walls 
of oven. Retains heat— 
cuts operating costs! 

Specially designed 
burners on gas models 
individually designed to 
your requirements. Per- 
fect combustion — no 
odors—less fuel re- 
quired ! 

Oil burning model 
has special burner and 
combustion chamber, 
hermetically sealed. 
Even heat distribution! 

Moving parts sup- 
ported on special struc- 
ture within oven. Per- 


Check its advantages! 


fectly balanced for 
smooth operation and 
low power costs! 

Special look-through 
door fitted with heat- 
proof glass! 

Four standard sizes, 
60 to 120 loat capac- 
ities. Special sizes avail- 
able to meet all condi- 
tions ! 

Prices and specifica- 
tions furnished on re- 
quest ! 


Write for details! 
THE 


GLOBE 
COMPANY 


818-826 W. 36th St. 
CHICAGO, ILLINOIS 


OMS tev 


Complete Equipment for 
Meat Packers and Sausage Manufacturers 


GLOBE REEL TYPE OVEN-GAS OR OIL FIRED 


Gas Fired Type Oven 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended May 30, 1936: 


PORK. 


Week Week Nov. 1, 
ended ended 1935 to 
May 30, June 1, May 30, 
1936. 1935. 1936. 
bbls. bbls. bbls. 


etatihnenaeed vee 50 eevee 1,12 
Boy pO es laine ecoe 110 
OOS = 50 eeee 852 
West Indies ............ eevee oe 160 


BACON AND HAMS. 
Mibs. Mlbs. M Ibs. 





WHER .ncccecose oe 716 1,033 59,506 
uated. Kingdom ° 700 998 59,229 
Continent ....... . 15 35 95 
West Indies .. 1 scee 177 
Other countries . Ne 5 

LARD. 
Mibs. Mibs. M ibs. 

0 FF 2,530 2,101 56,721 
United Kingdom ........ 2,050 2,033 50,201 
POR 113 67 4,662 
Sth. and Ctl. America... 200 ecee 524 
MP EMER: scocwcccees'c 167 1 1,241 
Other countries ......... ean nha 3 

TOTAL BXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
bbls. Mibs. M lbs. 
ew York .c«sacekeuwebe 50 359 139 
MORON 5 .00scedeuswmenaee was 8 eee 
PGK «.scveenemwacinben aes sai 40 
New OrleamsS ..ccccccecce ooee eves 367 
Montr neawe weak aoa 348 1,984 
DE - ic:0ess44eeukenen “aaa 1 sincaas 
DONE nnn cceeecees 50 716 2,530 
Previous week .......... 21 575 2,045 
SWE ALO cvccccdeccees 13 752 1,671 
Gor. week 1935 .......... one 1,033 2,101 
SUMMARY NOV. 1, 1935, TO MAY 30, 1936. 
1935 to 1934 to De- 
1936. 1935. Increase. crease. 
Pork, M Ibs..... 224 290 eeee 66 
Bacon and Hams, 

BL. seeses 59,506 82,145 eoee 223,680 

Lard, M Ibs..... 56,721 80,011 eee. 23,200 


MEAT IMPORTS AT NEW YORK 
For week ended May 29, 1936: 






Point of Amount, 
origin. Commodity. Lbs. 
Argentine-—Canned corned beef............ 105,750 
Brazil—Canned corned beef..............+. 36,000 
CNEL connncecomsewestcccecececcs 11,171 
—— eS ee » 
—Cured = IN bee sesaenaenden i 
3g See es 13,523 
—Fresh chilled 0 ee 29,223 
—Fresh chilled beef .............. 8,893 
—Fresh chilled veal...........seee 17,015 
—Fresh chilled calf livers.......... ¥ 
—Smoked pork picnics.............. 1,575 
—Fresh frozen beef livers.......... 654 
Denmark—Cooked ham ...........--eeeeees 5,232 
PONS MOMED 5 dccicctetcsvecscccas 74 
Estonia—Cooked ham .........seccccccceee 6,156 
a | Ud Seer 1,300 
— ee Care 2,600 
France—Canned tripe .....cccccccccccccces 484 
Germany—Smoked sausage ...........ese0. 1,650 
WE UME 40.09siesecesewebio 3,087 
Holland—Cooked ham ............cseeeees 960 
PPE son. os6Sntheesis ce cadenre'c 1,378 
aE ee 23,136 
Irish Free State—Smoked bacon ........... 13,194 
—Smoked ham ............ J 
MD ov nainecasidensss couihvcsee 5,386 
SO DOE. tcccseesscccguenee ee 8,357 
Norway—Meat balls .......c.ccccccececces 
Lithuania—Cooked hams ...........sesseees 6,287 
—Fresh frozen ham............0 88,000 
—Fresh frozen bellies............ 38,060 
Poland—Cooked ham .......ceccceceececes »290 
SD EON 05.5 oaweeaeae-os aes 8,000 
—Unsmoked butts .. 2,072 
—Unsmoked bellies . 1,330 
Switzerland Boullion cubes 7,739 
up tablets ,444 
NOE. WMD cssceccncsossc 70% 183 





CANADIAN STORAGE STOCKS 
Stocks of meat in Canada: 
May 138 Apr. }, eam 2o, 
15 5 in ‘804 16, sr19 13, bong 641 
1,929,664 1,478.3 


74 1,655,821 
37,768,921 30, 634,146 7 707,497 
. 1,644,773 2,822,196 3,322,318 


Week ending June 6, 1936 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, MAY 30, 1936. 


Holiday. 
MONDAY, JUNE 1, 1936, 

Open. High. Low. Close. 
LARD— 
July 9.95 10.02% 9.90 9.90b 
Sept 9.95-9214 10.05 9.92% 9.97% 
Oct. 9.8214-771%4 9.9214 9.774% 9.90ax 
Dec. ... 9.30 9.3744 " A 9.3744b 
Welle. eeslsaee a cvs 9.37144n 
CLEAR BELLIES— 
PP cee sves ~ cece 12.55n 

TUESDAY, JUNE 2, 1936. 

LARD— . 
July ... 9.90 9.85 9.85 
Sept - 9.92% 9.95 9.90 9.90 
Oct. - 9.82% 9.85 9.75 
Dec. - 9.30 214 9.25 
G04 sees eee 
CLEAR BELLIES— 
> ere 





July - 9.90 10.05 9.90 10.05b 

Sept. .. 9. 92%4- 95 10.15 9.9214 10.15ax 

Oct. ... OF 9.97% 9.80 9.974%4b 

eh, wee 930 9.60 9.30 9.55- 

SE. 060 cove aaa ames 9.50b 

CLEAR BELLIES— 

TOF wee cece ove eece 12.55n 
THURSDAY, JUNE 4, 1936. 

LARD— 

July . —- 05 10.15 10.05 10.15ax 

Sept. -10.05-0214 10.20 10.02% 10.20 

Oct. ... 9.92% 10.10 = 92% 10.10 

Dec. - 9.42% 9.60 42% 9.60 

Jan. ... 9.47% 9.50 4744 9.50b 

CLEAR BELLIES— 

TARY 20s coce wee jae 12.55n 

FRIDAY, JUNE 5, 1936. 

LARD— 

July ...10.17% 10.17% 10.15 10,15ax 

Sept. ... 10.2214 10.15 10.174%4b 

Oct. 10.10 10.07% 10.07 4ax 

Dec. 9.55 9.50 9.50 

Jan, eae ae 9.52%4ax 

CLEAR BELLIES— 

SS. gers: nnee Paley pater 12.55n 





Key: ax, asked; b, bid; n, nominal; —, split. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
May 1, 1936, to May 31, 1936, totaled 
1,384,370 Ibs.; greases, 1,016,800 Ibs.; 
stearine, 59,400 Ibs. June 1 to June 3: 
lard, 246,500 Ibs.; greases, 100,000 lbs.; 
stearine, 41,200 Ibs. 


Exports of lard through the Detroit 
gateway to Great Britain in the week 
of May 22 to 28, reached a total of 
288,400 Ibs. 





MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
June 5, totaled 1,002,500 Ibs. of lard, 
and 199,500 Ibs. of bacon. 





APRIL CANNED HAM IMPORTS 


Canned ham imports in April, 1936, 
principally from Poland, totaled 1,452,- 
005 Ibs. 








CASH PRICES 
Based on actual carlot trading Thursday, 
June 4, 1936. 
REGULAR HAMS. 
Green. *S.P. 
HED evegneetececsaoacouwe 20 21 
DD. 222bépnsetresensbhven 20 20% 
SEE '0evegesctagbe tenn eles 20 20% 
TM <2ttstescdangataakees 20 
SED GEE ccensdsceviewe< 20 eee 
BOILING HAMS. 

Green. *8.P. 
OER AER Se 19% @19 19 
BRINE se As, CeO ot aGise io 
ae 19%@19% 19: 
SESS DOME 0 cies ai8e605s% 19% @19% eee 

SKINNED HAMS, 

Green. *S.P. 
21% 
21% 
ay 
20% 
19% 
18% 
10% 

16 

PICNICS. 

Green. *S.P. 
5% 4% 
134%@) -, 

13 

18 

13 

Short Shank ce over. 
BELLIES. 
(Square.cut seedless) 
(S. P. %4c under D. C.) 

Green, *D.C. 

ee ne 19% 20 
Ma wove dbauen apres ketee 19% 20% 
MGR 6 vccvekes a keene 18% 19% 
BN eendetdennwabusoecmea 17% % 

OS ARR pet 16% 17 

BPE - s0cesdciodicambadeccs 15% 16 

*Quotations represent No. 1 new cure. 
D. S. BELLIES. 

Clear. Rib. 
OS ane nee = aia 13 e 
WOME. 50cccatwoets tare 12% 26a 
IN oi scaicemanste dive ajar 12% paket 
AMER Sc0n2scsdan sabes creek 12% 12% 
BIEL ka essa wtnbiakinstoincs whiten 12% 12% 
MS eddies awawaee ota coon 123% 12 
_. Se Retemnteceninn. 12% it 
MILL ia-dsdag 4 eatetans cine aiadinee 11% 11 
WU dns SineScusesbaneuaee 114% 10% 

D. S. FAT BACKS. 
Ds witinisnicewnsigpadkbuaereorees tease ees vis 
pT Sereseepiset ens comatee : 
BP sorrsc<ccgsncetieieenee ae 
 Bapieeeemaetanlniresceastmaeiaet: — 
Ne 'o.5'diere Gaara windew ae aol é¢ense sendeessane 9% 
20-25. wee eevee veeve ° weececece 9% 
OTHER D, S. MEATS. 
Extra Short Clears......... 35-45 lin 
Extra Short Ribs.......... 35-45 lin 
Regular Plates ........... 6- 8 9% 
CGE OE. ecb evcncivesds 4-6 81% 
OE SN wsas00scccnaes 9% 
Green Square Jowls...... one 114% 
Green Rough Jowls......... 10 








GERMAN HOGS AND LARD 


Top hogs at Berlin for the week 
ended May 20, 1936, were quoted at 
$17.70 per cwt., compared with the same 
price a week earlier and $15.78 in the 
like period of 1985. Lard in tierces at 
Hamburg was quoted at $11.68 per cwt. 
compared with $11.82 the previous week 
and $16.12 a year earlier. 
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PLASTICITY. 
LIVE SPARKLING WHITENESS— 
HIGH STABILIT Y—— 


205 W. WACKER DRIVE, CHICAGO 








—DIGESTIBILITY 
—NEUTRAL FLAVOR AND ODOR 
——-SHORTENING VALUE 


Tie up the natural good qualities of your PURE LARD with 

perfect decolorizing, deodorizing and maximum stability to ob- 

tain your proper place in the shortening market. 
you how to do this. Write us today. 


INDUSTRIAL CHEMICAL SALES CO. Inc. 


418 SCHOFIELD BLDG., CLEVELAND 


We will tell 


230 PARK AVE., NEW YORK CITY 











Some One Pro, ptt rey 
Your By-Products 
WHY NOT YOU 7 


There’s a nice profit 
in canned meat prod- 
ucts—hash, potted 
meats, sausage, soups, 
dog food, food for other 
pets, etc. 

If you're not now 
canning these yourself, 
someone else is mak- 
ing the long profit. 
Why not consider a 
canning department of 
your own? 

All the “wrinkles” 
have been taken out 
of this feature of a 
Packer’s activities, and 
a canning department 
may now be profitably 
installed — easily and 
quickly. 

May we send you, 
M & 8 Automati« without obligation, 

Filler complete information 
on equipment neces- 
sary to install your 
own canning plant? 


Automatic, accur- 

ate, on, Sere ~F re trouble- proof. Several 
S Can Fillers are now 

aa se ~4 packing plants. 


Sprague-Sells Equipment for Meat Canners 
ey Cookers MeatCutters,Chop- “— — 
Tables 


Labellers 


SPRAGUE- SELLS 


Division of Food Machinery Corporation HOOPESTON, ILLINOIS 





The New 


, FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inouiries 
The French Oil Mill 
Machinery Company 

Piqua Ohio 
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PETERS 
“‘PPekaging & quipment 
COSTS NOTHING 


TO USE! 
* 


The savings you realize 
by using PETERS Pack- 
aging Equipment instead 
of hand labor will pay 
the cost of this speedy, 


This PETERS Junior efficient equipmentmany 
Forming and Lining Ma- 
chine handles 35 to 40 
cartons per minute with 
a single operator. Other 
PETERS machines, with 
hand or automatic feed, 
available. Write! 


PETERS 


MACHINERY CO. € 


times! Regardless of 
your production, there 
is a PETERS Packag- 
ing Machine that will 
pay handsome dividends 
in your plant. Get the 
full details today! 





4700 Ravenswood Ave., Chicago 


20 


YEARS 


Serving the Packing Industry 


New type ball bearings and 
pulleys on Gruendier Equip- 
ment cut lubrication 90%, re- 
duce power consumption 30%. 
Gruendler Hogs are fool-proof! 
Give more uniform 





Washers have latest design, 
most modern construction. 
WRITE FOR BULLETIN! 


GRUENDLER CRUSHER & PULVERIZER CO. 
2915 North Market St. St. Louis, Missouri 
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TALLOW—Difference of ideas pre- 
vailed in the tallow market at New 
York the past week. Soapers were re- 
ported interested at a level of 4%c 
delivered for extra, the last recognized 
trading in New York, but the outside 
market held strongly at 4%4c delivered. 
However, there was no volume of trad- 
ing and this accounted in large measure 
for different price ideas. The tendency 
was to await developments of the tax 
pill in producing quarters. However, 
it was believed more or less impossible 
to secure any quantity of tallow below 
the 4%c delivered price. A great deal 
depended upon the ultimate outcome of 
that section of the tax bill increasing 
taxes on a great many imported oils 
and fats. 

At New York special was quoted at 
4c nominal, extra 4% @4%c f.o.b., and 
edible 634 @6%4c. f.o.b. 

On the New York Produce Exchange 
there was a turnover of about 10 tanks 
in futures during the week, July sell- 
ing at 4.85c and Sept. from 5.15@5.05c. 
The market showed a gain of 5 to 14 
points on the week. 

At Chicago, trading was a little more 
active, with a firm undertone to the 
market. Inquiries were moderately ac- 
tive and offerings generally light. 
Edible was quoted at 5%c, fancy 5c, 
prime packer’s 4%c, special 4%c and 
No. 1 at 4%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
frigorifico tallow, June-July shipment, 
was quoted at 26s, unchanged from a 
week ago. Australian good mixed, 
June-July at Liverpool, was off 6d on 
the week, at 21s 9d. 


STEARINE—Demand was rather 
quiet at New York and the market was 
easier and off %c compared with the 
previous week. Oleo was quoted at 7c 
plant. At Chicago, the market was 


= but steady, with oleo quoted at 
c 


OLEO OIL—Demand was quiet and 
routine at New York with the market 
off about 42c on the week. Extra was 
quoted at 8@8%c, ones 74% @7%c and 
lower grades at 7@7%ec. At Chicago, 
the market was quiet ‘and steady, with 
extra quoted at 8%c. 


(See page 44 for later markets.) 


LARD OIL—Routine conditions pre- 
vailed at New York and the market 
displayed a steady tone. No. 1 was 
quoted at 744c, No. 2 at TiC, extra 
9ee, extra No. 1 at 7%c, prime edible 


12%c, inedible 10%c, extra winter 
Strained 9%c., 


NEATSFOOT OIL—Market at New 
York showed little or no change and 


Week ending June 6, 1936 


=a Tallows ood (SFEASES 
C2tkly Market Revit 


appeared to be waiting developments. 
Cold test quoted at 16c, extra 8c, No. 
1 at 7%c, pure 11%4c, special 9%c, all 
in barrels. 


GREASES—A fairly broad inquiry 
featured the market at New York with 
4 to 4%c quoted for yellow and house 
grease, but actual business was not 
believed to have been large owing to 
the advance and to the fact that pro- 
ducers were not pressing for new busi- 
ness but were busily engaged filling old 
contracts. Steadiness in tallow and 
favorable prospects for increase in 
taxes on imported oils and fats created 
a better market sentiment generally. 
Demand to some extent appeared to 
have been bettered following some im- 
provement in soap business. At New 
York choice white grease was quoted 
at 5%c, A white 4%c, B white 4%c and 
yellow house at 4@4%c. 


At Chicago, trade in greases was a 
little more active with some consumer 
inquiry and offerings on the whole light. 
Choice white, all hog, was quoted at 
5% @5%c, A white 5%c, B white 4%4c, 
yellow 444@4%c and brown 3%c. 


BY-PRODUCTS MARKETS 


Chicago, June 4, 1936. 


Blood. 
Market is quiet; prices nominal. 
Unit 
Ammonia. 
i rey See y ere nT re $ @2.75n 


Digester Feed Tankage Materials. 
Consumers showing little interest. 
Last sales $2.75 & 10c. Asking prices 
range to $2.90 & 10c. 
Unground, 10 to 12% ammonia. ‘$ @2.75 & 10 


Unground, 8 to 10%............ 2 90@3.10 & 10c 
|. ar ee 300 


Packinghouse Feeds. 
Market unchanged and quiet. 


Carlots, 
Per ton. 
Digester tankage meat meal, 60%...$ @40.00 
Meat and bone scraps, 50%........ @45.00 
Steam bone meal, 65%, special feed- 
BW WRs cocci cn cadhenvacacéuenss @27.50 
Raw bone meal for feeding.......... @32.50 


Dry Rendered Tankage. 


Trading slow and spotty. Offerings 
not plentiful. 
Hard pressed and exp. unground per 


Se rere err rr $ .624@.65 
Soft prsd. pork, ac. grease & qual- 

Tey SE” cece codeerisedotnesewieses @36.00 
Soft = beef, ac. grease & qual- 

Se WE anensacegadeccewsneocoksns @30.00 


Fertilizer Materials. 

Market nominal. Offerings available 
for immediate or June shipment. 

<< et tankage, ground, 10: 


atih eeibeecdytees @ 2.40 & 10c 
Bone tankage, ungrd., low gd., 
POP COM .nccccccccccccccvecs 14.50@15.00 
HHoof meal ..ccccccccccccccces 2.40 








Gelatine and Glue Stocks. 


Cattle jaws, skulls and knuckles in 
good demand. 


Calf trlmeious pice Mieka vseaee $ 26.00 
COG, SE .weocnenccentesuseses 18.00 
Cattle — ‘ae and knuckles.... 24. 25.00 
ree 14.00 
Pig skin scraps and trim, per Ib..... 54%@ Sic 


Animal Hair. 

Winter hair still in demand. April- 

October hair quiet, but contracts are 
open. 

Wate a aed nn a 


Processed, black Winted, per -ID...wccces 
Proce essed, SN cage cccccecovesccees 





*According to count. 


Horns, Bones and Hoofs. 


Cattle hoofs quoted c.a.f. Chicago; 
junk bones delivered basis. 


Per ton. 
Horns, according to WBecicccasese 00@75. = 
Cattle ee sate eveveestueqas =. ear 
TRE TRE é6rv e+e csenttectioesciuas ie: “00 aT, 00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Product quoted at $17.00 in seconds, 
$18.00 in new bags f.o.b. river points. 
Prices quoted f.o.b. Chicago. 


Steam, ground, 3 & 50.............. $17.50@18.00 
Steam, unground, 3 & 50............. 15.00@16.00 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


Samm, WEE cicccescesveccusesces $ @25.00 
Ammonium sulphate, double bags, 

per 100 Ibs. f.a.s. New York...... nominal 

Blood, dried, 16%, per unit......... @ 2.50 


Fish scrap, dried, 11% ammonia, 

10% B. P. f.o.b. fish factory.. 2.50 & 10c 
Fish a. seeatliae 114% ammonia, 

10% ea eee @36.00 
Fish ES, acidulated, 6% ammo- 

nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 


Soda nitrate, per net ton; bulk.. @24.50 
eG ae ae ers @25.80 
eX eer @26.50 

Tankage, ground, 10% ammonia, 15% 

Ths. We: BT ake cats ccieskeete- 2.60 & 10c 

Tankage, unground, 10-12% ammonia, 

BGG Gh By Gh Wein cas cénsnaciecee 2.35 & 10¢ 
Phosphates. 

Foreign bone meal, steamed, 3 and 
OO Wnee,. Mer Oe, Os 6. cssccccd ~ @22.00 

Bone meal, raw, 4% and 50 bags, 

i See EE 6c cawdnsmiaenees tees @26.00 

Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat............ @ 8.00 

Dry Rendered Tankage. 
at Whee ache ap Ee ee ee @5T%ec 
Cee QU ciccinWcinsecieeesnbens @62%e 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, June 3, 1936. 


Dried blood has been selling and is 
offered at $2.50 per unit of ammonia, 
f.o.b. New York. South American is 
offered at $2.75 per unit c.if. Atlantic 
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coast ports for June-July shipment 
from South America. 

Ground tankage is offered at $2.60 
and 10c and some sales have been made 
under this price. Unground tankage 
has been selling frum $2.35 and 10c 
to $2.45 and 10c f.o.b. local shipping 
points, depending upon quality. 

Japanese sardine meal is now offered 
at $36.00 per net ton cif. Atlantic 
coast ports for July shipment from 
Japan. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, MAY 30, 1936. 


Holiday. 
MONDAY, JUNE 1, 1936. 
High. Low. Close. 
Sake “peared 4.75@5.05 

_ cmandaaaepan os "tito IITD  Zig0@s.0s 
BRE. cccccccccccscces see énee 4.85b 
BR, cccescseeceteese 5.15 5.15 5.05@5.20 
ie. gweuecetoeeeennas 5.05 5.05 5.05@5.30 
We sacccccevecceces cent cece 5.05 

TUESDAY, JUNE 2, 1936. 

ssteectewe ease eses 4.70b 
July foriedisauavasous 435 4.85 4.80@4.95 
Dept. cccccccasccvecece éeas eee 5.00@5.10 
GE, awevecescaceecses Sarl nab 5.00@5.20 
OG s ccccccecccceceoss eeee cous 5.05n 

WEDNESDAY, JUNE 3, 1936. 

BOM cccceccccseveees seaew isén 4.70b 
BEB. cccccccccccccees wee or .85n. 

BEE. cccvccvevecccees 5.05 5.05 5.02@5.10 
GEE. cccceccevccecsese oun ses 5.05@5.20 
THURSDAY, JUNE 4, 1936. 

DERG cccccccceccecces ane osée 4.80@5.05 

BEB. ccccccccccccccss enon as. .85n 
MME, didecevcswanens 5.10 5.10 ©5110 
Gs sbwdnctecsscnenes pane mene 5.05@5.25 
FRIDAY, JUNE 5, 1936. 
PORT ccccccccccccesees socolClteee!) RSS 
Sept enceseceuweaqece ove 5.00@5.14 
5.05 nom 


OILSEED IMPORTS 


More than 17% million pounds of oil- 
seeds were imported into the United 
States during April, 1936, of which 
5,596,601 lbs. was babassu nuts and ker- 
nels; 11,856,696 Ibs. hempseed; 37,227 
Ibs. sunflower seed; 10,160 lbs. apricot 
and peach kernels; and 13,181 Ibs. of 
soy beans. 


LESS TALLOW IMPORTED 


Tallow imports during April showed 
considerable decline from those of a 
year ago, totaling 3,772,635 lbs. Of this 
amount 1,356,675 lbs. was edible tallow 
and 2,415,960 lbs. inedible. 








GEO. H. JACKLE 
Broker 
Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 


New York City 
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Crusuers «Vark 40th Anniversary 


OTTONSEED crushers of the South 
celebrated the 40th anniversary of 
their trade association with the conven- 
tion of the National Cottonseed Prod- 
ucts Association at New Orleans this 
week. The attendance exceeded 500 and 
the three-days meeting was full of prof- 
itable discussion of industry problems. 
An 8-year survey of crushing opera- 
tions showed that the oil mills made a 
net profit of less than one-half of one 
per cent on sales. The farmer’s share 
during that period was $23.80 per ton 
of seed, the seed merchant got $4.08, 
while the net profit to the mills was 
17c. Value of the cottonseed crop for 
25 years average over 202 million dol- 
lars per year. 


Officers for the New Year 


The convention elected W. F. Pendle- 
ton, Dallas, Tex., as president for the 
coming year, with the following board 
of directors: W. F. Pendleton, Dallas, 
Tex.; F. S. Hunt, Decatur, Ala.; P. F. 
Cleaver, Little Rock, Ark.; E. D. Black, 
Macon, Ga.; C. W. Wallace, Monroe, 
La.; G. W. Covington, Jackson Miss.; 
J. I. Morgan, Farmville, N. C.; A. L. 
Durand, Hobart, Okla.; J. J. Lawton, 
Hartsville, S. C.; R. H. Patterson, 
Trenton, Tenn.; Henry Wunderlich, 
Austin, Tex.; H. E. Wilson, Wharton, 
Tex.; Jno. S. LeClerq, jr., Dallas, Tex.; 
R. M. Simmons, Sweetwater, Tex.; W. 
B. Coberly, Los Angeles, Cal.; O. E. 
Jones, Chicago, Ill.; Wright Youtsey, 
Cincinnati, Ohio; A. Q. Petersen, New 
Orleans, La. 

Directors at an early meeting will 
select the remaining officers. President 
this year was J. I. Morgan, Farmville, 
N. C.; executive vice president, T. H. 
Gregory, Memphis, Tenn.; general coun- 
sel, Christie Benet, Columbus, S. C.; 
secretary, S. M. Harmon, Memphis; 
treasurer, G. H. Bennett, Memphis; edu- 
cational director, A. L. Ward, Dallas. 


Cooperation With Agriculture 


The convention was welcomed by E. 
T. George, New Orleans, who has per- 
formed that function during 20 of the 
40 conventions of the association. 

In his annual address president Mor- 
gan deplored sectional prejudice, and 
said that “when we strangle agriculture 
we strangle our best customer.” All 
national resources must be used to 
maintain employment and build up na- 
tional purchasing power. 

T. H. Gregory of Memphis, in his 
annual report as executive vice presi- 
dent of the association, made a plea 
for a larger percentage of profit for 
the manufacturer of cottonseed prod- 
ucts. Mr. Gregory also reported that 
over a period of 25 years the value of 
the cottonseed crop and its products 
has aggregated $5,060,522,000, or an 
annual average of $202,421,000, and 
that, therefore, the cottonseed industry 
should never be regarded as a mere 
by-product industry. 











Rules committee changes in the trad- 
ing rules of the industry were an im- 
portant item of convention business, 
Other reports were those of general 
counsel Benet, educational director 
Ward, research committee chairman EF, 
R. Barrow, chairman T. C. Law of the 
committee on standards for feed guar- 
antees, and the arbitration committee, 


One of the features of convention dis- 
cussion was the oil and fat situation. 
This was comprehensively reviewed in 
an address by O. E. Jones, director of 
the association and head of the refinery 
department of Swift & Company. Mr, 
Jones’ conclusions will be reported 
in a later issue of THE NATIONAL 
PROVISIONER. The convention adopted 
resolutions defending American oils and 
fats against foreign competition. 



















PROPOSE TAX ON FOREIGN OILS 


A tax of 3 cents per lb. would be im- 
posed on imported tallow, inedible ani- 
mal grease, whale and fish oil, whether 
refined or otherwise processed, under 
the Bailey amendment to the general 
tax bill which was adopted by the Sen- 
ate finance committee last week. For- 
eign olive, sesame and other vegetable 
oils would be taxed 4% cents per hb, 
Processing taxes of 3 cents per bb. 
would be levied on first domestic pro- 
cessing of cocoanut oil, palm, palm-ker- 
nel oil, their fatty acids or mixtures, 
processed or refined. 












The amendment means that, if it is 
adopted, whale oil, fish oil, etc. will 
continue to be taxed at 3 cents per bb. 
as under the 1934 act; the tax on tallow 
and inedible animal grease will be in- 
creased; sunflower-seed and sesame oils 
will be transferred from the processing 
tax to the import tax section; tax o 
sunflowerseed oil will be increased from 
3 to 4% cents. At present edible se 
same oil pays an import duty of 3 cents 
and denatured enters free, but both 
kinds are subject to a 3-cent processing 
tax. Under the Bailey amendment the 
denatured oil will pay a 414-cent im- 
port tax, the edible sesame oil a 3-cent 
tax. Existing exemption of palm oil 
for use in tinplate industry from pro 
cessing tax has been removed. 






















LARD SUBSTITUTE IMPORTS 


Imports of lard compound and lard 
substitutes during April totaled 1,136; 
538 lIbs., practically all of which wa 
vegetable shortening from the Philip 
pine Islands. During the first for 
months of 1936, imports of lard sub 
stitutes from the Philippines totaled 
2,757,984 lbs. This is approximately # 
third of the total imports from t 
Philippines during 1935, whieh 
amounted to 7,774,985 Ibs. 
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Market Firmer—Trade Active — 
Cash Demand Fair — Eastern 
Cotton Belt Drought Helpful— 
Tax Developments an Aid—Lard 
Weakness Against Advances. 


OTTON OIL futures market the past 

week displayed a firmer trend, as 
a result of broader outside buying 
prought about by a continuance of un- 
favorable droughty conditions in the 
Eastern cotton belt, a better tone in 
lard and by indications of an increase 
in import taxes on several foreign oils 
and fats. These conditions resulted in 
a broader commission house demand in 
a market well liquidated and served to 


‘ emphasize the better technical position 


existing. The result was a rally of 
about 30 points, on active deliveries, 
from the season’s lows. 


Routine conditions appeared to cut 
very little figure. Cash oil demand was 
fairly good but, on the other hand, lard 
stocks during May increased sharply. 
Prospects favor a fairly good sized car- 
ryover of old oil at the end of this 
season but it was apparent that the new 
crop outlook was coming in for more 
and more consideration, and justly so. 
Compared with recent years the carry- 
over will be a moderate one. 


The professional element followed the 
line of least resistance. Ring traders 
took to the long side, following outside 
buying for a time, but at heart profes- 
sionals were mostly bearish and turned 
sellers on the upturn. 


Shortening vs. Lard Prices 


Quite a little discussion was under 
way again this week regarding the 
relative cheapness of lard compared 
with shortening. While this may be 
true as far as the bulk consuming trade 
is concerned, it is not believed that the 
spread will greatly disturb branded 
shortening. As far as bulk trade is 
concerned it is doubtful that even at 
the present spread any change over 
would be made. 


Chicago lard stocks during May in- 
creased more than 12,000,000 Ibs. Pos- 
sibilities are that this increase will con- 
tinue during June, but it is argued that 
edible fats have discounted in the 
recent declines a great part of this 
merease and that the markets are in 
position to respond readily to any let- 
up a little later on in the natural 
summer run of hogs to market. 


Present price levels of edible fats 
are not high from a consumer stand- 
point and expectations in some quarters 
are that distribution will increase. In 
the meantime, should lard or oil distri- 
bution share to some extent the in- 


Vegetable Oi 


beefly Marpee Retr 


creased taxes on imported foreign oils 
and fats, a basis might readily develop 
for a better market level. 

COCOANUT OIL—Sellers gave some 
ground at New York during the week. 
Prices were quoted at 4%c, with indi- 
cations that bids slightly lower might 
be considered. However, there was a 
tendency to await tax bill develop- 
ments. At the Pacific coast, cocoanut 
oil was quoted around 3%c. 

CORN OIL—Market was nominal at 
New York at 7%c awaiting tax de- 
velopments and effect on oils. 

SOYA BEAN OIL—Mills were quot- 
ing 558@5%c but the market was in- 
clined to look on pending developments. 

PALM OIL—Demand was fair and 
market very steady at New York with 
spot Nigre quoted at 4.35c, shipment 
Nigre 4.15¢c and Sumatra oil 83% @3%c. 

PALM KERNEL OIL—Interest at 
New York was routine with market 
steady at 4% @4%éc. 

OLIVE OIL FOOTS—Market at New 
York advanced sharply on prospects of 
increased tax developments. Spot foots 
were quoted at 9%4c and although the 
latter might be shaded a little the price 
level compared with 8@8%c the previ- 
ous week, 

PEANUT OIL—Interest routine and 
market nominally 7%c at New York. 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 

New Orleans, La., June 4, 1936.— 
Both spot and future cotton oil markets 
are firm and active and tending higher. 
Crude sold yesterday at 75c per lb. 
Texas and 7%c Valley, with 8c now 
asked. Bleachable demand increasing, 
with offerings light. Holders look for 
substantial advance, feeling Senate tax 
bill will be passed with excise taxes on 
imported oils and fats. Soapstock and 
black grease are higher. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., June 4, 19836.—Crude 
cottonseed oil, 7% @7%c lb. Valley; cot- 
tonseed meal, $21.00 bid f.o.b. Memphis. 
June shipment. 


Dallas 


(Special Wire to The National Provisioner. ) 


Dallas, Tex., June 4, 1986.—Forty- 
three per cent cottonseed cake and 
meal, basis, Little Rock, for interstate 
shipment, $23.00. Prime cottonseed oil, 
742 @T%e. 














COTTON OIL TRADING 


COTTONSEED OIL—Southeast and 
Valley quoted at 7.75c paid; Texas 75c 
nominal. 


Market transactions at New York 
Friday, May 29, 1936. 


mn a. a 
SOG < an) whucce dhawath-sleae area a 
GN sca. cw puna Cae wmen 875 a nom 
July ..... 16 882 875 877 a 878 
MR S006 sack: Sone week 880 a nom 
Sept. .... 80 884 876 877 a 880 
Oct......-. 18.874 866. O's tran 
PIO: cc0cld 5555 eae eee 870 a nom 
oa 4 869 865 866 a trad 
OR esas 2 873 872 868 a 870 
Saturday, May 30, 1936. 
HOLIDAY. 
Monday, June 1, 1936. 
PONOD 5 xa oh went: ame vege tee Scots 
MUM 5b cs. bros ae eee 875 a nom 
re 6 880 880 880 a trad 
I. oe és Geeee eee aes 880 a nom 
ee 9 883 880 880 a 882 
OGR, s4 0s 6 872 870 870 a 874 
NR Se-scGa Heae Sen eet 870 a nom 
SR ees Cee 865 a - 873 
MUS Mecae abba: See oeer 865 a 873 
Tuesday, June 2, 1936. 
FUE conch: wreaks anere recone Gleceial eee 
SE sign rennet enol 885 a nom 
July ..... 50 888 879 888 a trad 
TR Siew oka eee eee 885 a nom 
Sept. .... 34 888 880 887 a 890 
ee 17 884 875 885 a 887 
be Ee Pye! SEES 880 a nom 
BPGD:...s. i ies 2 879 870 880 a 883 
SONS | Sate tak eee eee 879 a 885 
Wednesday, June 3, 1936. 
TE vaisig.’ Reg. aibae! ee paleaee cs 
ME Sus: 6vgs pee eeae 890 a nom 
July ..... 29 893 886 894 a 896 
WES ck0'60 sissie. cen, ae 895 a nom 
Sept. .... 48 896 888 896 a trad 
Oct. ...... 20 895 886 895 a trad 
BOON. Avésas wae. eee eee 885 a nom 
Dec. .... 16 880 876 880 a 885 
SOS iv cal sae eae eee 880 a 885 
Thursday, June 4, 1936. 
WU cee och 911 897 912 a 915 
a 911 898 911 a trad 
oo RAE 909 893 905 a trad 
PES sie ae ek 891 883 890 a 891 


(See page 44 for later markets.) 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 
Hull, England, June 8, 19386. — Re- 


fined cottonseed oil, 26s; Egyptian 
crude cottonseed oil, 23s 6d. 





Week ending June 6, 1936 
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FACILITIES 


Modern facilities, expert grading Jor perfect Ca IN £4 Beef, sheep and hog casings of all types 


. . on hand for immediate shipment. 
and intelligent service are major SALZMAN fills all casing needs. 
features of SALZMAN Casing SEV VICE SAUSAGE —Finer Tasting 
Service. Try it! in Natural Casings. 








WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


The sanitary protection and attractive 
presentation of the product to the con- 
sumer is the purpose of the modern 
package. For quality meat and dairy 
products, Genuine Vegetable Parch- 
ment does that job supremely well. 
Because it possesses all the essential 
qualities, in a degree impossible to any 
so-called substitute, users have long 
been educated to select the product so 
protected. There is no substitute. 


WEST CARROLLTON PARCHMENT CO. 
WEST CARROLLTON, OHIO 
OUR 40TH YEAR SERVING THE FOOD INDUSTRY 

















The National Provisioner 









































WHOLESALE FRESH MEATS 
Carcass Beef. 
Week ended Cor. week, 
prime native steers— June 3, 1936. 1935. 
COO. acsinccesckaus 144@15% 19%@20% 
BP BOD ecccccccccsese 13% @14% 19% @20% 
BEEABOO oc cecdvees sets 13% @14 1914 @20 
Good native steers— 
eae 13 @l14 17% @18% 
MEO cancchsirbuie non 13 @13% 174%@18% 
BEEOOD ccocnccecccces 13 @l1 17% @18% 
Medium steers— 
BRE: seutnietatern 12%@ 15 @16 
600- 800 16 @17 
REMNOD . .2i<Caeonesis 174%@17% 
Heifers, good, 16 @18 
Cows, 400-600 ll @l4 
Hind quarters, choice.... @2 @24 
Fore quarters, choice.... @10 @16 
Beef Cuts. 
Steer loins, prime........ unquoted unquoted 
Steer loins, No. 1........ @28 @37 
Steer loins, No. 2........ @23 32 
Steer short loins, prime.. unquoted unquoted 
Steer short loins, No. 1.. @37 51 
Steer short loins, No. 2.. @28 42 
Steer loin ends Chive). . ° @19 @24 
Steer loin ends, No ‘ @18 @23 
@17 @24 
@is Gis 
Steer ribs, prime.... unquoted unquoted 
Steer ribs, No. 1.. @l @25 
Steer ribs, No. 2 @14 @24 
Cow ribs, No. 2. @12% @18 
Cow ribs, No. 3.. 12 @13 
Steer rounds, prime. . Unquoted unquoted 
Steer rounds, No. Be 15 @18 
Steer rounds, No. 2...... @14% @18 
Steer chucks, prime..... unquoted unquoted 
Steer chucks, No. 1...... @10% @14% 
Steer chucks, No. 2...... @10 14 
w rounds ....... deocee @13 14% 
Cow chucks ...... eueeees @10% @12% 
EOE PACES .ncccccccccs @ 9 @14 
Medium plates .......... @ 9 @14 
Dn Me Baresdceces @11% @18 
Steer navel ends........ @ 7% @12 
Cow navel ends.......... @ 7 @10 
BE MES oc ccccsecece 8 @10 
Hind shanks ............ @ 6 @7 
Strip loins, No. 1, bnis. @45 @65 
Strip loins, No. 2........ @35 @55 
Sirloin butts, No. 1...... @21 @30 
Sirloin butts, No. 2...... @19 @24 
Beef tenderloins, No. 1.. @65 @75 
Beef tenderloins, No. 2.. @60 @55 
DEN dc canvases @13% @15 
ES eee D @22% 
Shoulder clods .......... @14\ @15 
Hanging tenderloins .... @12 @14 
Insides, green, 6@8 Ibs.. @15% @16% 
Outsides, green, 5@6 Ibs. @13% @15 
Knuckles, green, 5@6 Ibs. @14y% @16 
Beef Products. 
 — ee Tdi sasnctias ° : > 
ST ccenusiab enn ae @18 @is” 
Sweetbreads ............. @14% @27 
Oz-tall, per Ib.......c0. @ 6 @10 
Fresh tripe, plain @9 @ 9 
Fresh tripe, H @12 
Agen scchndicebweres 
Kidneys, per lb Su 
Choice carcass 
Good carcass s a 
Good saddles 
17 @18 
DE 60s ecawmauee 13 @14 
Medium racks ll @12 
Veal Products. 
Brains, each ........... @ 4 2 
Sweetbreads ............ @3s” Gas 
NED 5... ciccccccecn @35 @35 
Lamb. 
Choice lambs .......... 2: 
Medium lambs .......:.. én oe 
Choice saddles .......... @ @20 
Medium saddles .......: @24 @18 
Choice fores ...........- @22 @15 
Medium fores ........_- @18 @13 
Tamb fries, per lb...... @32 @32 
Lamb tongues, per Ib. @15 @14 
Lamb kidneys, per lb. @20 @20 
Mutton. 
Heavy sheep 
Light sheep .....././""* @e €:3 
Heavy saddles |... 11°" "" @12 
ght saddies ........... @12 @13 
EOD oo cc cccceces 4 7 
Light fores ..........°°° @ 8 8 
Mutton legs |. 1.1777 """"" @15 @14 
Mutton loing °° °°°°"°*** @10 @10 
utton stew ............ @ 6 @ 8 
DP tongues, per Ib.. @12 
Sheep heads, each....... @10” @14” 


Week ending June 6, 1936 





CHICAGO NAKKET PRICES 


Fresh Pork, etc. 






Pork loins, 8@10 Ibs. av. @21% @25% 
PIGRIOR “ccccccscccescece @14% @16% 
Skinned shoulders ...... @16 @1 
WemMenletns . s veccccccccce @32 @ 
Spare ribs .........++. ee @12 @l14 
WE Oo ii cisenteses cae @l1 @i16 
Boston butts ........... @19% @22 
Boneless butts, cellar trim, 
secksiken eins enebe @24% 25 

MED. wccesscvecesscoese @l1 12 
EE Digpadeasaiveesed ose @10 12 
N bones @é4 @ 6 
Slip bones 13 @l1 
Blade bones @12% @13 
Pigs’ feet ..... 5 5 
Kidneys, per > @10 12 
Livers @ 8 @10 
Brains @12 @10 
Ears .. @ 5% @5 
Snouts @ 8 8 
Heads .. 8 @9 8 
CRERUIITENED vc cccccccsece @7 5 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. cartons.......... @2A% 
Country style sausage, fresh in link.. @20% 
Country style sausage, fresh in bulk.. @17% 
Country style sausage, smoked......... @22™ 
Frankfurters, in sheep casings.......... @23% 
Frankfurters, in hog casings............ @21% 
Bologna in beef bungs, choice.......... @18 
Bologna in beef middles, choice........ @18 
Liver sausage in beef rounds........... @16% 
Liver sausage in hog bungs............ 18% 
Smoked liver sausage in hog bungs..... 19% 
Hleed CROOKO once cccccccccccccccccccese @17% 
New England luncheon specialty........ @23% 
Minced luncheon specialty, choice...... @19% 
Tongue SAUSAGE ..........-.eeeeees eeee @28 
—_ Eb acces cawencccccceses do . eu 
Polish sausage ........ aeeyousues wae @23% 
Cervelat, choice, in hog bungs..... ovat @39 
THETERSSE COFVEIRE 2 .cccccccccccccccese @19 
Farmer ........ coeevcctoe erccesvese cee @26 
Holsteiner ..........eeeeeee ccecccceces @25 
©. salami, choice..........6..0++ e en 
Milano salami, choice, in hog ‘bangs. ° 41 
B. ©. salami, new condition...... eve @21 
Frisses, choice, in hog middles......... @37 
Genoa style salami, choice........ wae @4 
SEE . aiidduhdicsesmsines-eh ieekeuee coe @34 
Mortadella, new condition............ ee @22 
CEE  ciccucnacéewe caecrenvecseevets ° @50 
ED HEN < ccc scccbeoesces Knee @36 
ET SEE want bcheceenievdwhabence @40% 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings............... @10 
Special lean pork trimmings............ 174% @17T% 
Extra lean pork trimmings............ 18 18% 
BUN GENE Ds cccccccccccccctcccese 12 







Pork hearts ... 








EE. SN, Wave cccccesecetensess - 7 @™, 
Native boneless bull meat (heavy) @12% 
Shank m ose @11\% 
Boneless chucks . @12 
Beef trimmings . @10™ 
Beef cheeks (trimmed) aveeeenee @ 9u 
Dressed canners, 350 Ibs. and up... @ &% 
Dressed cutter cows, 400 Ibs. and up. @ 9% 
bologna bulls, 600 Ibs. and tly @ 9% 

Pork tongues, canner trim, 8S. P @12% 
Bologna style sausage, in beef rounds— 

OS SO era $6.50 
Frankfurt style sausage, in sheep casings— 

Genes Ghee, 3 OD Gs... cece vccccccccscs . $7.50 
Smoked link sausage, in hog casings— 

Se SE, BP Re ei weckcmedentiibesins $6.75 
BARRELED PORK AND BEEF 
Mess pork, regular...........sees- eeeuiee @27.00 
Family back pork, 24 to 34 pieces...... @28.00 
Family back pork, 35 to 45 pieces...... @27.00 
Clear back pork, 40 to 50 pieces...... ‘ @23.50 
Clear plate pork, 25 to 35 pieces....... @18.50 
Sn SEOEE ake-es ens bedgscbocthnsosevete @24.50 
Brisket ne enveneee batonocte bovneens @29.00 
BPRRCS BOSE ccc cccsccccccsecsceccvess eve @19.50 
Extra sinks beef, 200-Ib. bbis.......... @20.00 


VINEGAR PICKLED PRODUCTS 





DRY SALT MEATS 


Clear bellies, 14@16 e- Been eels ocgevene @13 
Clear bellies, 18@20 lbs. 





Regular plates ... 
Jowl butts ... 


WHOLESALE SMOKED MEATS 


—: reg. hams, 14@16 Ibs., parchment 
x -- 24% @25% 


Standard re ie hams, 14@16 1 * : 
Picnics, 4@8 Ibs., short shank, plain. . .18 @19% 
Picnics, 4@8 lbs., long shank, "plain. . 17 18% 


Fancy bacon, 6@8 Ibs., parchment paper.29 30 
Standard bacon, 6@8 ‘Ds. -» Dlain........ 254% @26% 
No. 1 beef ham sets, smoked— 

Insides, 8@12 1bS8.........e.000- oeee 30 ast 

Outsides, 5@9 Ibs........ oteneeses.es 

Knuckles, 5@9 Ibs.......... avecoee 30 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted @41% 
Cooked picnics, skin on, fatted......... a @28 
Cooked picnics, skinned, fatted......... @29 
Cooked loin roll, smoked....... déeebeus @48 


Prime steam, cash, Bd. Trade.... @$1 
Prime steam, loose, Bd. Trade.... @ 
Refined lard, tierces, f.o.b. Chgo... g 10% 
Kettle rend., tierces, f.o.b. Chgo... 11% 
Leaf, kettle rendered, tierces, 

f.o.b. CABO ....20- phrase énnee ll 
Neutral, in tierces, f.o.b. Chicago. 11 
Compound, veg., tierces, c.a.f..... 


OLEO OIL AND STEARINE 


Extra oleo Oil... ......0000e ccccees coon 8 ¢ 8 
Prime No. 2 oleo oil.......... ovccsoes 7% 
Prime oleo senaninn,  Gdtbie wsece eccccece 
TALLOWS AND GREASES 
Bdible tallow .....-.cccccsescces secees 5SH@ 5% 
Prime packers’ tallow.......- Seeeges see :*2 5 
No. 1 tallow, 10% f.f.a........sseeeeee & 4% 
Special MND casi cdse ss ceesa esceeee 44%@ 4% 
Choice white grease.........+sseesseees 5%@ 6 
A-White grease, maximum 4% acid.... 44@ 4% 
B-White grease, maximum 5% acid.... 44@ rrr 
Yellow grease, 10@15%...... ceeveseus 4 4 4 
Brown grease, 40% f.f.8.......-0seeees 3%@ 4 
Prime edible .......cecceeccees Seewsaee @13% 
Prime inedible ...........+++++ neehes ee @12 
aan ss ae goodeud ‘ ory 
Brisa, W. Bs gsc ccccosvesecsesesese Ree @11\% 
Extra ae wiicheemnnenaeeeneus @10% 
Bixtva Wo. 1. occccccccccseccccccescvece o @ 9% 
BOA FE BE Gibe c ¢ ewe cccccwesesonss nase @ 8% 
We. BS MS. Gan. cvccccccsnsccecaecececs @ 8% 
Acidless tallow ..........++. cecceseces @9 
20° neatsfoot .....cccccccccccccccccecs @16% 
Pure neatsfoot (drums) ...........e+e-+ @12 
Special neatsfoot ........cceeeeeeeeees @l11 
SE. CIE ns vndise coer anawerenste® @ 9% 
WO. 2 MORTITOEE. coccccccccessescosvoces @9 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in bresgene f.0.b. 
rom! 


Valley points, pi ThH@ T% 
White deodorized, in bbis., “fob. “Chgo. 10 bre 
Yellow, deodorized. SES Coceeeevedcaceses 10 10 
Soap stock, 50% f. f.a., f0.b. wills... %@1 
Soya bean oil, f. Ag aera 55.@ 6.0 
Corn oil, in tanks, f.o.b. mills.......... 7%@ 8 
Cocoanut oil, seller’s tanks, f.0.b. coast. tH 
Refined in bbls. » LOD. Chbenge. .cccceee 11 11 

OLEOMARGARINE 
(F. 0. B. CHICAGO.) 
White domestic vegetable “BY @13 
White animal fat, margarine, in 1 Tb. 

cartons, rolls or prints......... betes ev 
Nut, 1-lb. cartons... 11 
PER PERS sc vcceicce ‘ @12% 
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25 pounds, 12 ounces 
NO MORE, NO LESS 
and the scale privels a 
ticket Lo  frrow'e it! 


Waen they’re busy filling orders, it is the 
exceptional clerk who will never miss an exact 
scale reading. Humans aren’t built that way. 


But a Printomatic weigher never misses a 
reading. Never varies by a single graduation in 
its accurate printed record. Fill the pan, touch 
a button, and the scale reading is a matter of 
record for your packing slip or your account- 
ing records. 

How can Printomatic weighers serve you? By 
eliminating every possibility of error. By pre- 
venting the leaks of ounces that cut into profits. 
By eliminating time-wasting, old-fashioned man- 
ually kept weighing records. 

Printomatic weighers can be attached to your 
present Fairbanks dial scales, or to the new one 
which you purchase. You may have them on a 
convenient leasing, rental-purchase, or outright 
purchase plan. For full information, address 
Department I-651, Fairbanks, Morse & Co., 900 
S. Wabash Avenue, Chicago, Ill. And 40 prin- 
cipal cities — a service station at each house. 


6725SA24.8 


“You bet I’m sitting on top of the world, be- 
cause my dad is using Keystone delivery 
service, and he tells me that his shipments 
are delivered better regardless of size, and he 
doesn’t have to worry about C.O.D. ship- 
ments any more, because they are paid daily, 
and he says losses he doesn’t have. He says 
it is the fastest, most economical, and effi- 
cient service he has ever had. He says his 
old way, with his own equipment, is cer- 
tainly passé.” 

Investigate this young lady’s statement. 
Write today for full details! And don’t 
forget — our service extends from Boston to 
Chicago, south to St. Louis. 


TRANSFER CO. 


31 E. South St., Uniontown, Pa. 


eee) +h}: ee 
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CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse. stock): 


1 to 4 bbls. delivered in Chicago........... $9.40 
5 or more bbls. delivered in Chicago........ 9.25 


Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 


Dbl. refined granulated......... 6.25 6.15 
i GONE venccccessccccces 7.25 7.15 
Medium crystals ............0.. 7.62% 7.50 
Large crystals ......... coccse +. 8.00 7.15 


Dbl. refd. gran. nitrate of soda... 3.62% 3.25 


It, per ton, in minimum car of ‘80, 000 
- Ps. only, f.o.b. Chicago: 


Sees, GN GEOG. ..cccccvsceceaccueuses 9.496 
eee, Ri. GRGOR, osc cecccscesecceceus 10.996 
noob edeateckedbeeteensensueetees - 6.782 
3 I 96 basis, f.o.b, New Orleans... @3.75 
Second sugar, 90 basis............+..++- None 
Standard gran., f.o.b. refiners a). @5.00 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.50 
Packers’ curing sugar, 250 lbs. bags, 
f.0.b, Reserve, La., less 2%......... @4.40 
SPICES 


(Basis Chicago, original bbis., bags or bales.) 
Whole. Ground. 


a ~~ 
ee Prime cccccccccccccccccces i 17% 
“talfied se tgsnasocnveessacoseoes 16% 18 
Chili Pepper, _ ae eene 06 
| Rg ert FOR. cocccccccccvcs e 23 
loves, AMDOYNA ..cssccccceccccess 
se eeccccccccccceccccces 16% 19% 
(ER 
— eescoovecscececcs IAG ist 
Mace, Fancy Banda... cccccccoee & 
BMD ccceccceceesooces cocee @ 65 
L & W. I. MM nc oéaskascn es 60 
uastra Flour, Fancy.....ssseceess os 22% 
By D cas<cccevcscoeccecece soscee 06 15 
shes ed _ parental ee = 
eta Bt ‘isk a 18 
Pa " ra Fancy.......... eece ce 
ie Decies netees sn: 
TRTEE. ec ccccccvcccccces eerecece co 27 
Pepina Sweet Red ‘Pepper.......... ee 26 
Pimiexo (220-Ib. Dbis.).......eeee08 oe 27 
Pepper, Cayenne .......... evccccce co 21 
Red Pepper, No. 1......ceeseeees “oe 20 16 
Pepper, Black Aleppy..........+-.. 10 11 
Black Lampong .....ccesesecceee 7 8% 
inek TeIGRSSTY cccccccccccccce i 12 
White Java Muntok........ eocoee WB 18% 
White Singapore .............. ee a 13 
Waite PRGROTS 2 oc ccccccccccccccs 13 
SEEDS AND HERBS 
oe 
Whole. Sausage. 
Caraway Seed ..........+- no veccece 10% 12% 
Celery Seed, French............ cose ae 26 
Geees Baek .ccccccsccccccccecccs 18% 16 
Coriander Morocco Bleached...... ° e 
Coriander Morocco Natural No. i. 9 
Mustard Seed, Cal. NE. 3000000 64 10 
BAAR ccccccocccccccce occccee FF 9 
} A French coccces ee 4 
Bare, og BS pepnnnnenene 9 11 
Imation No. 1, Fancy...... coe 8% 10% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 


Domestic rounds, 180 pack......... @17 
Domestic rounds, 140 PACK. .cccccce @26 
Export rounds, wide...........es0. @36 
Export rounds, medium............. @22 
Export rounds, WE vc ckcccewveoss @32 
ho WINN as coca evewcacwacin @03 
OS SR a @01 
Se MIR Wweksinctdeeavewecaseue @l1 
a or ats ae de es @7 
D MND « ccocalcccesstoees @30 
Middles, select, wide, 2@2% in. @40 
Middles, select, extra wide, 21%4 in. 
i RIE Get PR OEE @65 
Dried bladders: 
Se. WN, GE. «ov cicccdcewscctensews -70 
I UR ME. 6. saceicin ve ceaceuseaes d 
MM WEEN: URE. <6. veccisiewedencoure 45 
3 3 RR Heese: -25 
Hog casings: 
DAROW, POT 100 yas... .....ccccccceccccs 2.25 
Narrow, special, per 100 yds............ 2.10 
| 3 ee eroseen etd: 1.85 
., Re. Cee eaeaeeoeesegente: 1.35 
Extra wide, per 7106 WE aicanddaceGitneree 1.25 
MUN WERE oo 20.c05 on 0o0ecce cosccenue 25 
Large prime bungs...........sceeccceee 18 
Medium prime bungs................. - 18 
SMA prime Dungs......0..cccccccccccce 10% 
MN WUE tin cia east ouous ccakinie - 18 
eee aeietobens ccccce 08 
COOPERAGE > 
i pork barrels black hoo 
5 Be cccecs 1.40 1.42% 
Oak Ash pork barrels, galv. hoops...... 1.474%4@1.50 
Oak Pork barrels, black hoops...... 1.30 1.321% 
Whites Is, galy. hoops...... 1.87% @1.40 
jo oak ham tierces............ 2.2714@2.80 
Wh Oak lard tierces...........0.- 2.02% @2.05 
ite oak lard tierces........... - 2.12% @2.15 


Week ending June 6, 1936 





NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, top choice....... 
Come, BBE ccccccccccccccses 


$ . 75 
bx 

Cows, low cutter and cutter - & 
Bulls, sausage ........-see0- cocccees 5.2 oe 





Vealers, select . 
Vealers, medium and good... +. 9.906410.00 .00 
Vealers, plain ....... eecctecceccccce 


LIVE LAMBS 


Lambs, good ........sseeeees pevncee See 
Lambs, ore, plain ‘and medium... 
wes, shorn .....sccccccccece 





LIVE HOGS 


Hogs, good 198 Ibs........sees02+58  @10.80 
DRESSED BEEF 


City Dressed. 


Choice, native, heavy......csccecseees --144@15% 
Choice, native, light......secescseceses aT het $74 
Native, common to fair..........+++ 


Western — Beef. 


Native steers, 600@800 Ibs.......... -.14 15 
Native choice yearlings, y40@ 800 ibs. ..14 15 
Good to choice heifers. De caeweucens ster 18 
Good to Choice COWB........sceceeeeeeeedl 12 
Common to fair COWS......cscccesseeces 94@10% 
Fresh bologna bulls.........sssessseesedl @12 










BEEF CUTS 
Western. City. 
No. 1 FibS...cccccccccce.20 22 20 23 
o. 2 ribs 17 @ 18 19 
No. 8 16 17 
No. 1 25 30 
No. 2 22 24 
No. 3 20 21 
No. 1 e @18 17 22 
No. 2 hinds and ribs . @16% 16 17 
No, 1 rounds....... . } tH 14 15 
No. 2 rounds 13 @13% 
No. 3 rounds @12 12% 
No. 1 chucks 114%@13 13 
No. 2 chucks 10 @l 12 
No. 3 chucks.. @10 10 ou 
BOMGRES ccccccccecccccccccce ° -+--11¥%@12% 
Rolls, reg. 6@8 Ibs. av...... secccccccccas @& 
Rolls, reg. 4@6 lbs. av...... Sv veceeees 18 20 
Tenderloins, 4@6 Ibs. av..........-s0- 50 60 
Tenderloins, 5@6 Ibs. av.......... ---..50 @60 
Ghowlder ClOAS ...cccccccccccccccccccecs 12 @l4 
DRESSED VEAL 
dececevecesesceees cecccccccsseseslD @15% 
TROGREMR occ ccccctocccvcecssoes eoceee-l4 @15 
WE ¢.cc0cdedweneiecewacetee onesie @14 
DRESSED SHEEP AND LAMBS 
Lambs, prime to choice 23 @24 
Lambs, good ..... 21 @23 
Lambs, medium 18 @21 
Spring lambs, light. 24 @25 
Sheep, good ....... --10 @12 
GRO, TROT ccccccccccdccccccedocse 8 @10 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) . .$16.50@17.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. .24 25 
Pork tenderloins, ee eee seve 35 36 
Pork tenderloins, froze 30 

Shoulders, Western, 10@i2 Ibs. av.....17 18 
Butts, boneless, Western ~~ 
Butts, regular, Western. pvtde ti eneecesee 20 21 
Hams, Western, fresh, 10@12 lbs. av..21 @22 
Picnic hams, West. fresh, 6@8 Ibs. av. .16 17 


Pork trimmings, extra WMS ces ncaa 21 22 
Pork trimmings, regular nted lean...... 10 @i1 
Spareribs ..... Se cecccccecccscoccsseses 12 @13 
SMOKED MEATS 
Regular hams, pe tr TR, Gis cowccces -26 @27 
Regular hams, 10 Ps Mev erevetoesd 26 
Regular hams, 12@14 Ibs. av.......... 25 @26 
Skinned hams, 10@12 Ibs. av.......... 26144 @27% 
Skinned hams, 12@14 Ibs. av.......... 254% @26% 
Skinned hams, 16@18 lbs. av........ --25 @26 
Skinned hams, 18@20 Ibs. av.......... 25 26 
ne mg 4@6 Ibs. Bs gabe eeRcmeiaea --20 @21 
a Serer 19 @20 
ci ‘Pickled weltion, 8@12 ™.. Pee 21 @23 
— boneless, Western...........+.. @29 
ese, DOMME, GF. o0cccccscqebcccces 27 @28 
Rollettes, SEIS WS. AV... ccccceseses - -2144@22% 
Pe BEG en ccccccotinecsaes .-21 22 
WOGE COND, ROGWT sonic oven da Chnn ce cent @25 


FANCY MEATS 
Fresh steer tongues, untrimmed... 14c a pound 
Fresh steer Pome. my L. c, trimmed. 28c a pound 
beef . 35c a pound 
70c a pair 
12c a pound 
abe a pound 
a 
l4c a pound 
23c a pound 
12c a pair 
1.50 per cwt. 
2.00 per cwt. 
3.50 per cwt. 
2.50 per cwt. 





GREEN CALFSKINS 





1 veals.. 3 1.95 2. 2. 2.20 
2 veals.. 17% 61 1 1.90 
No. 1.. is -k& ae’ ees. eee 
No. 2..14 150 155 160. .... 
gru eos 8 .80 85 -90 e 
Si covrceree 8 80 85 80 x 


BONES AND HOOFS 


Round shins, er 
4 

Fiat shins, oe 
light 

White hoofs ........... 








PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 


Creamery (92 score)..... @27T% @28% 
Creamery (91 score)... ..26%@27 ‘neaeNeee 
Creamery firsts (88-89 
| rere caren 25% @26% ~—i. eee eons 
EGGS, 
Mixtee BESS ccccccccccce DOU = ncccccse 
D> BOOED wenccevecdat 20 @20% 21% Gzii, 
BEE svccccecetcose eocccce 
LIVE POULTRY. 
DE ois tsencadekasewen 12 @18 20 22 
PEED. vcccecccccncveves 16 @25 18 26 
BED occcncdenecseenase 24 @25 ecccccece 
Chickens, SPINE cccccocesae wes chaos 
Turkeys ......... cooseee Ld @16 14 @25 
inane eedienconceee cocoee @ GS 10 15 
GD Sesctccseusen eeense 7 @ 9% 8 10 
DRESSED POULTRY. 

Fryers, 31-42, frozen.....24% ent en 
Roasters, 43-54, frozen. ..261%4@27 27 
Roasters, 55 & up, frozen.29 aan 29 
Fowls, 31-47, — ee 2214 

4 ME osévctscoes 22 23 

60 and Wp frag, ...00. 214% @22 22 @23 





BUTTER AT FIVE MARKETS 


92 come vy # at Chicago, 
New" tok © Beaten, Phiten and San Fran- 
cisco, week ended Ney 2 28, ‘we. 


May 22 23 25 2 £2 28 


Chicago ....... 26% 26 26% 26% 26% 27% 
New w York vooene 27 27 27 27% 28 

ene 27% 27 27% 27% 28% Fts4 
es --28 28 27% 27% 28 28 
San Fran. ....29 29 29 30 30 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
2614 26-26%, 26%, 26% 26% 27% 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1936. 1935. 


Sone. 66,304 54,110 54,259 1,246,270 1,086,523 

.. 62,104 57,549 47,854 1,351,650 1,283,583 
Boston : 20/884 19,734 19,615 465,909 °477,200 
Phila, .. 22,745 16,154 12,893 450,535 455,154 


Total 171,487 147,547 134,621 3,514,364 3,302,460 
Cold storage movement (lIbs.): 


Same 
Out On hand week day 
May 28. May 28. May 29. last year. 
ms . 445,429 5,510 4,554,743 7,378,210 
New. ork 228,521 97,477 2,424,727 5,478,615 











ceecce 15,870 
Phila. eoeees 16,653 8,962 1,151,158 1,691,622 
Total ..... 739,866 127,819 8,634,365 15,243,771 
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WEEI’S CLOSING MARKETS 


FRIDAY’S CLOSINGS 


Provisions 


Hog products were barely steady 
during latter part of week with hedge 
pressure and scattered selling on ir- 
regularity in hogs and warmer weath- 
er. Top hogs at Chicago, $10.25. 


Cottonseed Oil 


Cotton oil was active and rather 
steady although action in lard checked 
advancing tendency. Commission house 
trade was mixed but sentiment mostly 
firm. Some showers in eastern cotton 
belt but good soaking rains needed 
there. Valley crude sold in a liberal 
way at 8c lb. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, $8.80@8.86; Sept., $8.97@8.99; 
Oct., $8.94 sale; Dec., $8.80@8.84; Jan., 
$8.80@8.86. Tone easy; sales 101 lots. 


Tallow 
Tallow, extra, 4%c lb., f.o.b. 


Stearine 


Stearine, 7c. 


Friday's Lard Markets 


New York, June 5, 1936.—Prices are 
for export. Lard, prime western, $10.20 
@10.30; middle western, $10.10@10.20; 
city, 10c; refined Continent, 10%@ 
105%c; South American, 10% @10%c; 
Brazil kegs, 10%@10%c; compound, 
10%e in carlots. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool, with comparisons: 

May20, May13, May22, 
1936. 1936. 1935. 
-Nom. Nom. $14. 27 
-$20.19 $20.40 
17.61 17.74 


American green bellies..... 
Danish Wiltshire sides..... 
Canadian green sides 
American short cut green 
DE Schetesecnccecesetes 21.33 
American refined lard 11.90 


21.08 


21.33 
12.40 11.90 


U. S. MEATS TO CANADA 


April, 
1936. 


April, 
1935. 


Mutton and lamb 
Canned meats 
Lard 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to June 5, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
137,012 quarters; to the Continent, 
22,936. Exports for same period last 
week were: To England, 95,193 quar- 
ters; Continent, 385. 
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BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 


Liverpool, June 5, 1936.—Some pros- 
pect of improvement following holidays, 
particularly on hams. Lard dull. 


Friday’s prices were: Hams, Ameri- 
can cut, 96s; hams, long cut, 92s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, unquoted; Wiltshires, un- 
quoted; Cumberlands, exhausted; Ca- 
nadian Wiltshires, 78s; Canadian Cum- 
berlands, 74s; spot lard, 51s. 


LIVERPOOL PROVISION STOCKS 


On hand June 1, 1936, estimated by 
Liverpool Trade Association: 


May 1, 


June 1, 
36 1936. 


June 1, 
1935. 


Bacon, lbs. 

Ham, Ibs. 

Shoulders, Ibs. 

Butter, cwt. 

Cheese, cwt, 

Lard, steam (in 
tierces), tons aT 

—_ Lmanes (U. 


ona eine (Ca- 
nadian), tons .... 
Lard, tierces 


(Ton of 2,240 lbs., cwt. 112 Ibs.) 


MORE DROUGHT HIDES OFFERED 


Another large offering of approxi- 
mately 140,000 drought cattle hides and 
20,000 calf and kip skins has been an- 
nounced, bids to be opened at 12:00 
o’clock noon on June 17. 


This offering, made directly through 
the Federal Surplus Commodities Corp., 
1901 D Street, N.W., Washington, D. C., 
instead of through state relief agencies 
as heretofore, consists of a total of 
56 lots of hides and skins, all stored 
with Armour and Company, Baltimore, 
Md. Included in the offering are light 
and heavy native cows, branded cows, 
native and extreme light native steers, 
and branded steers. The take-off varies 
from straight Big Four to mixed lots 
containing Big Four, city packer and 
small packer take-off. 

Bidders or their agents will be per- 
mitted to inspect the hides and skins 
at the warehouse on June 8, at 9 a.m. 


SWISS OPEN LARD TRADE 


Switzerland has authorized the im- 
portation of about 243,200 Ibs. of Ameri- 
can lard during the quarter beginning 
May 15. This is in accordance with 
the reciprocal trade agreement recently 
signed by the United States and Switzer- 
land under which not less than 90 per 
cent of permitted Swiss lard imports 
must come from the United States. The 
agreement also reduced the Swiss duty 
on lard from 40 francs to 20 francs per 
220 Ibs. This would allow American 
lard to be sold in Switzerland in com- 
petition with domestic and Dutch lard. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 5, 1936, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. 
June 5. week. 


ity nat. strs. Sis @12\%n 
vy. nat. strs. @12 2 @12% 
@12% 12 


12% 
eae @12% 124%@12% 
Hvy. Col. strs. @12 @12 
= — Tex. 
@ll 


Bend’ d cows. @l1 
Hvy. nat. cows @ll 
Lt. nat. cows.114@11%4 
Nat. bulls .. 
Brnd’d bulls. @ 8 
Calfskins ...19 @21 19 
Kips, nat....14 @14% 14 
Kips, ov-wt.. @13% 
Kips, brnd’d. @u 
Slunks, reg... @1.00 
Slunks, hris.. @40 bar 

Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 

Nat. all-wts..10 @l11 9%@10% 

Branded - 94@10% 9%4@ 9% 
Nat. bulls .. i4@ 8 
Brnd’d bulls. 64@ 7 
caine ---17 @17% 17 @18 

2 12 @12% 

reg. .80 9 80 @90n 

Stunke’ hris..20 @2in 20 @2in 


COUNTRY HIDES. 
Hvy. steers... 8 @ 84n 8 @ 8\n 
Hvy. cows.. § 
Buffs 
— ae 
Bu 


Cor. week, 
1935. 
@12 
aa 
@12n 


Hvy. Tex. strs. 
Hvy. butt brnd’d 
strs. 


@12 
@uYy 
@10% 
@10% 
tes @i11L 
@11% 


AIISS> 
Fe FF 


S 
rs 


<ips 
Light calf .. 
acons ....8 


$e 


Slunks, reg. .6 
Slunks, hris.. n 
Horsehides ..3.10@3.75 3.10@3.75 3. 


SHEEPSKINS, 


x 0S 
* 
SHADLAELLLA 


Pkr. lambs. 
Sml. pkr. 
lambs ..... 1.50@1.60n 1. eit 
Pkr. ae. 1.10@1.15 
1bY%G16. 


@eo 
Dry pelts ...1544@16 124%@B% 


N. Y. HIDE FUTURE MARKETS 


Saturday, May 30, 1936—Holiday. 

Monday, June 1, 1936—Close: June 
11.36b; Sept. 11.70@11.73; Dec. 12.01 
sale; Mar. 12.30b; June (1937) 12.60b; 
sales 26 lots. Closing 4@6 lower. 


Tuesday, June 2, 1936—Close: June 
11.48n; Sept. 11.76@11.79; Dec. 12.08@ 
12.09 sales; March 12.39n; June (1937) 
12.69@12.75; sales 10 lots. Closing 6@9 
higher. 

Wednesday, June 3, 1936—Close: 
June 11.52n; Sept. 11.85 sale; Dee. 
12.14@12.16; Mar. 12.44n; June (1987) 
12.73@12.76; sales 30 lots. Closing 4@9 
higher. 

Thursday, June 4, 1936—Close: June 
11.49b; Sept. 11.83@11.85; Dec. 12.12@ 
12.15; Mar. 12.43@12.48; June (1987) 
12.73n; sales 2 lots. Closing unchanged 
to 3 lower. 

Friday, June 5, 1936—Close: June 
11.42n; Sept. 11.75 sale; Dec. 12.07@ 
12.09; Mar. 12.37n; June (1937) 12.67n; 
sales 6 lots. Closing 5@8 lower. 


TRIMMING OFF THE PROFTIS 


Do your men trim the profits off yout 
pork loins? Read chapter 6 of “PORE 
PACKING,” The National Provisioner® 
latest book. 


The National Provisioner 
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Chicago 


PACKER HIDES—tThis was another 
active week in the packer hide market, 
with total sales of 100,000 hides re- 
ported. Advances were’ paid for all 
straight May hides moving, 4c for May 
native steers, extreme light native 
steers, butt branded and heavy Texas 
steers; 4c up for branded cows; %c 
up for May light native cows and ‘%c 
for a few Junes. An outside packer 
secured %4c advance for June heavy 
native cows. Colorados had already 
moved up %c late last week for Mays. 


Packers are well sold into late May 
on all descriptions, and the market is 
fairly well cleaned up except for some 
winter dating native steers. Most April 
native steers, and a good part of May, 
have moved and the old winter steers 
are gradually being disposed of at 
steady prices, so that the accumulation 
has been greatly reduced. The policy 
of packers in keeping other descrip- 
tions closely sold up recently has made 
for a firm market in general, although 
recent support has come almost entire- 
ly from sole leather tanners. 


One packer sold 7,500 May native 
steers at 124%4c; 1,000 Feb.-Mar. sold at 
11%c; 800 Mays 12%c; one block of 
1,900 Feb.-Mar. 11%c, 3,100 April 12c, 
and 2,000 Mays 12%c; another block of 
3,000 Jan.-Feb. at 114%c, 1,200 April 
12c, and 1,200 Mays 12%c; 3,000 more 
same basis. Three packers sold 2,900 
May extreme light native steers 12%c. 


Two packers sold 13,000 May butt 
branded steers at 12%c; 1,700 May 
Colorados moved at 12c; 1,000 May 
heavy Texas steers 12%c; light Texas 
steers sold late last week at 11%c; 
extreme light Texas steers quoted 11c. 


Bid of 11c declined for May heavy 
native cows, asking 11%c or %c up; 
an outside packer sold a few Junes at 
lic. One packer sold 5,000 northern 
and 5,000 River point May light native 
cows at 11%c; Association sold 3,000 
Mays at lic early, and later 2,000 
Junes at 114%c. All packers sold total 
of 27,500 May branded cows, and Asso- 
ciation 1,000 Mays, all at 11c. 

Two packers sold 3,800 May native 
bulls at 9c, steady. 

_An outside packer sold June produc- 
tion, about 15,000 hides, at 12%c for 
native and butt branded steers, Colo- 
rados 12c, light cows 11%c, heavy cows 
lle, branded cows 11c. Another outside 
packer sold native steers at 11%4c for 
Feb.-Mar. and 12c for April. 

OUTSIDE SMALL PACKER HIDES 
—Outside small packer Apr.-May all- 
weight natives of medium average 
Weight could be sold at 10c, f.0.b. ship- 
Ping points, and 4c more for light av- 


Week ending June 6, 1936 


Hides =~ Skins 


Weekly Marpel Cie 


erage or straight Mays. Chicago take- 
offs quoted 10% @l1lc for Mays. 


PACIFIC COAST — Late this week, 
5,000 Vernon packer May hides sold at 
10c for steers and 9%c for cows, flat, 
f.o.b. shipping point, %c up on steers 
and lc up on cows. 


FOREIGN WET SALTED HIDES— 
Trading light in South American mar- 
ket, due partly to holiday early, and 
prices steady. A pack of Argentine 
steers sold mid-week, and later 2,000 
Armour LaPlatas, 2,000 Sansinenas and 
2,000 Sansinena new corporation steers, 
all at 70 pesos, equal to 115% @il1téc, 
c.if. New York, steady with last week. 


HORSEHIDES — Market remains 
about unchanged and offerings are re- 
ported fairly liberal. Good city ren- 
derers, with full manes and tails, quoted 
$3.65 @3.75, f.o.b. shipping points; ordi- 
nary trimmed renderers $3.30@3.45, de- 
livered Chicago; mixed city and coun- 
try lots $3.10@3.25, Chicago. 


SHEEPSKINS — Dry pelts about 
steady at 1544@16c, delivered Chicago, 
for full wools. Good demand for big 
packer shearlings and production run- 
ning light this year; one packer sold 
two cars this week, No. 1”s at $1.15 or 
5c up, No. 2’s at 85c and No. 3’s 60c, 
steady; another packer sold smaller lots 
No. 2’s at.90c and No. 3’s at 60c, and 
asking $1.15 for No. 1’s. Small packer 
shearlings quotable half-price. Pickled 
skins well cleaned up on old production, 
with $5.37% per doz. last paid for 
lambs and $6.37%4 for sheep. New pro- 
duction running very light so far and 
few scattered small lots June native 
lambs sold $6.50, truck lots. Some 
seatered sales California spring lambs 
at $6.00 and fairly well cleaned up. 
Wool pelt season over and quotations 
only nominal; outside small packer 
pelts quoted around $1.50@1.60 nom. 


COUNTRY HIDES — Trading is re- 
stricted in country hides. It appears 
to be rather difficult to either buy or 
sell country stock, due to the firm prices 
asked for all-weights at interior points 
and inability of collectors to sell tanner 
selections at proportionately higher 
prices, due to the lack of support being 
given to the market by upper leather 
tanners. All-weights quoted 8% @84c, 
untrimmed, selected, delivered Chicago, 
although some set 8c as their paying 
limits. Heavy steers and cows very 
slow and 8@8%c nom. Buff weights 
in very slow demand, although some 
report bids of 9c declined, asking 9%c. 
Trimmed extremes reported sold at 


10%c, with some still. quoting 104%@. 


10%c; untrimmed %c less. Bulls 6% 

@6%c; glues 6@6%c._ All-weight 

branded 74@7%c, flat, nom. 
CALFSKINS—As reported exclusive- 


ly in THE NATIONAL PROVISIONER last 
week, trading in packer heavy calf- 
skins was resumed late last week on 
the old basis, with no grub allowance, 
when three packers sold total of 99,000 
April-May 914/15 lbs. calf at 20c for 
northerns and 19c for River points. 
Later, another packer sold 26,000 April- 
May calf, same basis for heavies and 
21c for lights under 9% lIbs., steady; 
another sold 6,000 April-May St. Pauls 
at 20c. This week one packer moved 
12,000 May northern heavies at 20c, 
steady. Most of packer calf cleaned 
up to end of May, except a few south- 
erns, and one lot of May lights. 


Chicago city 8/10 lbs. calf are re- 
ported to have sold late this week at 
17%4¢e, or 4c over last confirmed trade; 
no confirmation but, while 18c had been 
asked, it was intimated 17%c would be 
accepted. The 10/15 lbs. last sold at 
17c, Detroit, and offerings at 17c, Chi- 
cago, still unsold. Outside cities, 8/15 
Ibs., around 17c, nom.; mixed cities and 
countries about 15c; straight countries 
12@12%c. 

KIPSKINS—May packer native kip- 
skins last sold at 14c for northerns; 
bids of 14¢ since declined, asking 14%c. 
Over-weights quoted 13%c nom. for 
northerns, with 12%c last paid for 
southerns; branded last sold at 11c. 

Chicago city kipskins last sold at 
12%c; some over-weights offered at 
12%c. Outside cities around 12%@ 
12%c; mixed cities and countries 10% 
@lic; straight countries 10@10%c. 

Packer regular slunks were cleaned 
up earlier at $1.00. 


New York 


PACKER HIDES—As previously re- 
ported, May native steers sold late last 
week at 124c, and May Colorados at 
12c, or %c advance. This week one 
packer sold 8,000 April-May brands, 
and another packer part of May brands, 
at 12%c for butts and 12c for Colo- 
rados. Three packers still holding Mar. 
to May native steers. 


CALFSKIN S—Packers declining 
steady prices for calfskins, or $1.65 for 
5-7’s, $2.10 for 7-9’s and $2.65 for 
9-12’s, asking slightly higher; 5,000 
packer 12/17 veal kips sold at $3.00, 
steady. Collectors well sold up; last 
confirmed trading prices were 5-7’s at 
$1.45 7-9’s at $1.85 and 9-12’s at $2.45. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
five days ended May 29, 1936, were 
3,099,000 Ibs.; previous week, 3,742,000 
Ibs.; same week last year, 3,549,000 
Ibs.; from January 1 to May 29 this 
year, 92,473,000 Ibs.; same period a year 
ago, 115,597,000 Ibs. 

Shipments of hides from Chicago for 
the five days ended May 29, 1936, were 
3,424,000 Ibs.; previous week, 3,594,000 
Ibs.; same week last year, 4,103,000 Ibs.; 
from January 1 to May 29 this year, 
84,611,000 lbs.; same period a year ago, 
146,683,000 Ibs. 
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far Live Stockh Markets Shr 
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LIVESTOCK PRICES AT LEADING MARKETS CORN BELT DIRECT TRADING 


Livestock prices at five leading Western markets, Thursday, June 4, 1936, (Reported by U. 8. Bureau of Agricultural 

as reported by the U. S. Bureau of Agricultural Economics: . —_—— 
Hogs (Soft or oily hogs, excluded), CHICAGO. E. ST.LOUIS. OMAHA, KANS. CITY. ST. PAUL. Des Moines, Ia., June 4, 1936—At 
Lt. It., 140-160 Ibs., 20 concentration points and 9 packing 
$9.75@10.00 $9.70@10.10 $9.45@ 9.70 plants in Iowa and Minnesota undertone 
ge mest 9.40@10.00 9.15@ 9.60 of market was fairly strong all week 
- wt, a9 with current prices steady to 5c higher, 
oem oe uae nceinee spots up 10c compared with last Fri- 
day. Good to choice 180 to 220 jb. 
butchers off truck $9.40@9.60, some 
long haul deliveries $9.70 or above. Rail 
consignments quotable at 9.80@9.90, 
Butchers weighing 220 to 250 lb., by 
truck, $9.30@9.55; 250 to 290 lb., $9.10@ 
9.45; 290 to 350 Ib., $8.90@9.20; better 
grade 160 to 180 lb., $9.10@9.40, and 
light lights $8.50@9.10. Lightweight 
sows, off truck, $8.40@8.70 and to $8,90 
off cars; heavier kinds, $7.95@8.50 by 

truck. 


Receipts week ended June 4, 1936: 


Medium This Last 
Slaughter Cattle, Calves and Vealers: week. week, 


STEDRS, 550-900 Ibs., 20,800 
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Med. wt., 
200-220 Ibs., gd-ch 9.90@10.15 9.95@10.15 
220-250 ibs., gd-ch 9.85@10.10 9.85@10.10 
Hvy. wt., 
250-290 Ibs., gd-ch 9.80@10.05 9.65@ 9.95 
290-350 Ibs., gd-ch 9.50@ 9.75 
PACKING SOWS: 
275-350 lbs., good 
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425-550 lbs., good 

275-550 lbs., medium 
SLAUGHTER PIGS, 100-140 Ibs.: 

Good-choice 
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Monday, June 1 44,000 

Common (plain) ‘ ; . 7 x Y 5, y ’ ‘ Tuesday, June 2 16,300 
Wednesday, June 3 19,600 

STEERS, 900-1100 Ibs., Thursday, June 4 27,200 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Top prices 
SID. ccccceccecease --$ 6.00 
Montreal 6.00 
Winnipeg 
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HEIFERS, 750-900 Ibs., 
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Common (plain), medium .. 
Low cutters-cutters 
BULLS (Yearlings excluded): 
Good (beef) 6.00@ 6.50 
Cutter, common (plain), med. 5.50@ 6.40 


VEALERS: 
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CALVES, 250-500 Ibs., 
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(1) Montreal and Winnipeg hogs sold on &@ 
and watered” basis. All others ‘‘off trucks.” 


GOOD LAMBS, 
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Common (plain), medium .. 
Lambs and Sheep: Toronto 
LAMBS, spring: Montreal 


Winnipeg . 
sgt neue Geer. 
9.50@10.75 . : onton . 
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9.25@10.00 
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Watch “Wanted“ page for bargail& 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended May 29, 1936. 


Cor. 
week, 


Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 


141,450 
53,026 
ag 3 19,278 
ha 5 
Gast St. Louis & St. Louis = 


St. Joseph 
Sioux City 


Fo 

Philadelphia 

Indianapolis 1 
New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


ED ance ccocsccescese 20,045 
Kansas City 
0 


maha 
East St. Louis 
St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 

mver 
St. Paul 
Milwaukee 


U. S. INSPECTED HOG KILL 


Kill at 8 points week May 29, 1936: 


Week Cor. 
week, 
935. 


Sioux City 
St. Joseph 
St. 


Paul : 
N. Y¥., Newark and J. C. 38,422 
162,349 


RECEIPTS AT CHIEF CENTERS 
Week ended May 29, 1936: 


At 20 markets: 


Week ended May 29 
Previous week 
1935 


At 7 markets: 


Week ended May 29 
— week 


Cattle. 


Hogs. 


SALT IN PORK PRODUCTION 


Firmer pork is reported by a Ca- 
nadian feeder from hogs fed 2% per 
cent salt in their ration than from hogs 
fed only 1 per cent salt. This was true 
of both the fat and the lean. In this 
experimental test the hogs fed meal, 
each 100 Ibs. of which contained 2% lbs. 
of salt, gained 19.5 per cent more than 
hogs fed meal containing only 1 pound 
of salt per cwt. Both lots were slaugh- 
tered, the meat semi-cured and shipped 
to England, where the judges said that 
both the fat and lean was firmer in 
hogs having the larger amount of salt. 


It is well-recognized that salt is 


Sheep. 
201,000 
244,000 
242,000 
241,000 
235,000 





en 





STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VBAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF OUTS, ibs. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


Week ending May 30, 


Week 
Same 


Week ending May 30, 


Week previous 


NEW YORK. PHILA. 
2,424 
2,282 
1,820 


818 


Same week year ago 
Week ending May 30, 


Week previous 


DES WHE FO GO. cece cctinccceéeesinses ee 
Week ending May 30, 


Week previous. . 


Same week year ago 
Week ending May 30, 


Week 
Same 


Week ending May 30, 


Week previous 


Same week year ago 
Week ending May 30, 


Week 
Same 


Week ending May 30, 


Week previous 


Same week year ago 


Week previous 


LOCAL SLAUGHTERS. 
Week ending May 30, 1936...... wenesvewenes 


7,865 


Same week year ago 


Week 
Week 
Same 


Week ending May 30, 1936 


Week previous 


Same week year ago 


Week 
Week 
Same 


BEMIS BEEF BLEACHING CLOTHS 
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Make beef look smooth, clean [ 
and white. Better looking beef | 
sellsbetter and brings better prices. 


for yourself the high absorbency 
of Bemis Beef Bleaching cloth 
We'll: be glad to send you a sam- 


ple made into a penwiper that 


will come in handy. Write for it 





Week ending June 6, 1936 


SS SS SS SS 


BEMIS BRO. BAG CO., 420 PoplarSt.,St.Louis,Mo. ! 


Please send me a penwiper 
made of Bemis Beef Bleaching Cloth. 


Name 





Company 





Position 





Address. 








1 City State 


AR SN ALES I EE 
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needed in the ration of farm animals, 
although hogs have been fed less than 
cattle or sheep. “Feeds and Feeding,” 
the livestock producer’s handbook, 
states that besides the physiological ac- 
tion of salt it serves as a spice or con- 
diment which whets the appetite and 
increases the palatability of many feeds. 
It also stimulates the secretion of the 
digestive fluids, hastens the circulation 
of the fluids of the body, and prevents 
digestive disturbances. 

It is reported also that “pigs allowed 
free access to salt made better gains 
than those receiving no salt or others 
getting allowances.” This manual rec- 
ommends that hog feeders supply salt 
in a trough or small self-feeder, and 
let the pigs eat what they want. Hogs 
so fed must have free access to water. 


KINDS OF LIVESTOCK KILLED 


Classification of livestock slaughtered 
under federal inspection in the United 
States during April: 


Sheep and 
—Cattle——- ——_Hogs——- —lambs— 


(000 omitted.) 


Cows and 
heifers. 
Bulls and 
j stags. 
Sows. 

' Barrows. 
Stags and 
boars. 
Lambs and 
yearlings. 


NUMBER. 

30 1,213 1,319 

37 1,208 1,392 

24 1,639 1,713 

PER CENT. 

Bae. 51.58 44.72 3.70 47.41 51.54 1.05 94.38 


Mar 
1936. * “4 48.15 4.85 46.14 53.19  .67 93.79 
-T1 93.97 


Apr., 
1986 416 
Mar., 
1936 359 
10-yr. Apr. 
av. 362 


10-yr 
av. a bs 43.40 3.52 48.55 50.74 


PACIFIC COAST LIVESTOCK 


Receipts five days ended May 29, 
1936: 
Cattle. Calves. Hogs. Sheep. 


6895 4,245 
San Francisco q 000 > 
Portland 345 3,424 6,153 
DIRECTS—Los Angeles: Cattle, 50 cars; hogs, 
75 cars; sheep, 38 cars. San Francisco: ‘cattle, 
280 head; calves, 115 head; hogs, 1,350 head; 
sheep, 2,875 head. 


NEW YORK LIVESTOCK 


Receipts week ended May 29, 1936: 


Cattle. Calves. Hogs. Sheep. 
Jersey City ........ 3,749 t 4,803 38,544 
Central Union e 2,467 ---. 9,009 
New York 2 3,468 12,700 3,059 


6,366 7, a = 702 
Previous week 14,051 43,536 
Two weeks ago 6, 177 12,689 is’ 008 46, 664 


CANADIAN INSPECTED KILL 


April, April, 
1936. 1935. 


Cattle 57,189 


72,252 
266, 255,666 
Sheep 2. 43,308 


Watch the “Wanted” page for posi- 
tions offered or good men available. 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 
Cattle. Hogs. Sheep. 
Mon., May 25....15, a 898 9,709 
Tues., May 26 6 340 2, 
3 rT 169 4,072 
15,885 6,7 
8,000 5,000 


Total this week. .39,72 77,292 
Previous week ...35,510 58,114 
Year ago 7 , 

Two years ago... 141,992 


28,009 
30,269 
40,954 
40,630 


Cattle. Calves. . Sheep. 


Mon., May 25.... 3,701 7 270 
Tues., a 26.... \ 240 


Total this week. .10,875 526 
Previous week .. 9,536 283 
Year ago 6,151 1,859 
Two years ago. .13,863 167 


Total receipts for month and year to May 29: 
May: Yi 

1935. 1936. 

139,738 786,104 

41,211 161,696 

272,283 1,556,138 

Sheep 246,742 1,039,079 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lambs. 
Week ended May 29. .$8. -° $ 9.65 $ 3.85 $10.05 
— week 7.9. 9.45 4.50 10. 
9.85 3.50 


Cattle 


. 1931-1935 $7.40 $5.45 $ 2.25 
SUPPLIES FOR CHICAGO PACKERS, 
Hogs. 


Week ended May 29 
wee week 


HOG RECEIPTS, WEIGHTS AND PRICES. 


No. Avg. —Prices—— 
Rec’d. Wet. Top. Avg. 
Hf 300 b> y 15 $ °. 65 

10.00 9.45 


p= 


Week ended May 29.. 
— week 


Ay, 1931-1935 112,400 240 $ 5.80 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, May 29, 1936: 


Week ended Rad 29, 1936 
Previous week 


CHICAGO HOG PURCHASES. 

Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 4, 1936: 
Prev. 
week. 
32,102 


12)866 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


78,572 


Efforts of packers to have the rail- 
roads recognize a combination based on 
Godfrey, Ill., in freight rates on meat 
products from points in Iowa, Nebraska, 
Missouri, Kansas, South Dakota, Colo- 
rado and Texas to points in Central 
territory and the Western termini of 
Eastern trunk lines, will be unsuccess- 
ful if the Interstate Commerce Commis- 
sion accepts the proposed report of its 
examiner. The report is in No. 27161, 
Swift & Company, et. al. vs. Akron, 
Canton & Youngstown, et. al. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 3, 
1936, or nearest previous date: 


Sales. High. Low. 
Week ended 
June 3. —June 3.— 
3% 
48% 
6% 
39 
26% 
4% 
3 


Do. 1. Pfd. 
Beechnut pom. 

Do. Pfd. 
Chick. ba 
Childs 
Cudahy » * 
First Nat. Strs. 
Gobel Co. 
Gr.A. . = eee 

Do. 
mene °C. fe 
Hygrade Food.. 400 
Kroger G. & B. 3,500 
Libby McNeill.. 1,600 
Mickelberry Co. 1,600 
M. & H. Pfd. 
Morrell & Co.. 
Nat. Leather... 
Nat. Te 
Proc. 

Do. x 
Rath Pack. ... 
Safeway Strs... 

Do. 6% Pfd. 

Do. 7% Pfd. 
Stahl Meyer 
Swift & . 


pHs fon te she Bh eate EIA RtoS xgt 


Do. Pr. Pfa. 
Wesson Oil ... 
Wilson S “Oo. 

Do. Pfd 


Sok 


*Or last previous date. 


FINANCIAL NOTES 


Directors of Wesson Oil & Snowdrift 
Co. have declared a quarterly dividend 
of 12% cents and an extra of 37% cents 
on the company’s stock, payable July 
1, to stockholders of record on June 15, 
1936. 


Chickasaw Cotton Oil Co. has de 
clared a special dividend of 50 cents, 
payable July 1 to stockholders of rée- 
ord on June 10. 


TERMINAL CHARGE AT 
CHICAGO 


Terminal charges of $2.70 a car @ 
shipments of livestock to the Union 
Stock Yards, Chicago, would be found 
unreasonable, reversing past Interstate 
Commerce Commission decisions, if the 
commission adopts the proposed report 
of its examiner. The report was in No. 
24847, Chicago Live Stock Exchange vs. 
Atchinson Topeka & Santa Fe et. al. The 
examiner reported that no charges were 
imposed by carriers under somewhat 
similar conditions at other terminals 
where livestock was handled. 


CANADIAN BEEF BRANDED 


Sales of branded beef in Canada dur 
ing April, 1936, totaled 4,745,810 Ibs; 
those for the same month in 1935 
8,280,714 Ibs. Sales of the first or med 
brand in April, 1936, amounted to 1,592 
809 Ibs., and those of the blue or second 
brand 3,153,001 Ibs. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at 


——- 
1936 


centers for the week ended Friday, May 29, 4 
as reported to THE NATIONAL PROVISIONER: 


CHICAGO. 

Cattle. 
Armour and Co.......... 3,727 
Gwift & Co...ccccscccee. 2,858 
Morris & CO.........4-. 2,543 
Wilson & CO........-005- 4,733 
Anglo-Amer. Prov. Co.... 1,101 
G. H. Hammond Co...... 2,401 
ShipperS ..--eeeeeeeeeees 10,681 
QURETB 2 cccccccccccccccs 10,121 


Hogs. 
1,895 
2,941 


2,275 


12,693 
21,412 


Sheep. 


Brennan Pkg. Co., 1,895 hogs; Western Pkg. 
Co., Inc., 1,428 hogs; Agar Pkg. Co., 3,355 hogs. 
Total: 38,165 cattle; 7,652 calves; 47,894 hogs; 


7,488 sheep. 


Not including 117 cattle, 717 calves, 29,219 hogs 


and 26,045 sheep bought direct. 
KANSAS CITY. 


Cattle. Calves. 











Armour and Co, .... 1,925 891 
Cudahy Pkg. Co..... 1,598 959 
Morris & Co 1,089 329 
Swift & Co. . 815 
Wilson & Co. . oe 962 
Kornblum & Son.... 732 
Independent Pkg. Co. an 
Shippers ........... 
cas avecseupeueen 897 171 
a ee 9,761 4,249 
Not including 18,583 hogs bought direct. 
OMAHA. 
Cattle and 
Calves. 





Hogs. 
1,703 
893 


2,266 





7,774 


Hogs. 
7,474 
5,000 
4,670 

362 
4,326 
12,538 





6,339 

5,574 

Dold Be DO. cccccccces 1,285 
Bee BS OO. nccvccccvices 1,251 
Bee & OR wccccccccess 5,614 
OO err 1,921 
A ee 21,984 


34,370 


Not including 646 hogs and 2,408 sheep 
direct. 


EAST ST. LOUIS 
Cattle. Calves. 


Armour and Co. .... 1,183 1,865 

wi TM westees 2,135 2,623 
Morris & Co. ...... 1,239 902 
Hunter Pkg. Co..... 1,083 1,671 
Heil Pkg. Co. ...... caee opie 
Krey Pkg. Co. ...... = sale 
Laclede Pkg. Co.... .... ess 
MED - dcccceccese 5,473 3,719 
aS 2,484 71 

MEE. vevicccevete 13,547 10,851 


Not including 2,088 cattle, 4,238 
hogs and 6,602 sheep bought direct. 





ST. JOSEPH. 
Cattle. Calves. 
Swift & Co. ....... 1,714 805 
Armour and Co. - 2,183 788 
SE Giencccecseue 921 72 
ite 4,808 1,665 


a including 509 cattle and 594 


rect. 
SIOUX CITY. 
Cattle. Calves. 


Cudahy Pkg. Co..... 4,650 103 
Armour and Co. .... 2,796 129 
Swift & Co. ....... 2,381 112 
REEL Wisiebecse ees 3,749 76 
SRNR S 257 13 

og RS ae 13,833 433 


1,554 
11,277 
8,7 





39,584 
calves, 


Hogs. 
6,067 
6,014 
1,052 

13,133 

sheep, 





Hogs. 
7,943 
8,020 
4,803 
8,751 

54 


24,571 


Sheep. 
2,216 
3,498 
1,719 
4, 
3,562 

"254 
4,796 
20,284 


Sheep. 
4,978 
4,164 
1,319 
5,691 

16,152 

bought 


Sheep. 


6,879 
9,121 


1,602 
411 
18,013 
23,066 


Sheep. 


7,716 
2,958 
4 





10,678 
bought 


Sheep. 
2,084 
1,603 
2,194 

305 
9 





6,195 


OKLAHOMA CITY. 
Cattle. Calves. 





Armour and Co. .... 1,860 1,080 

Wilson & Co. ...... 1,928 1,293 

GERGEB  cdeccccvseces 541 24 

DE. are sanks 4,329 2,397 
DENVER. 

Cattle. Calves. 

Armour and Co. .... 1,674 123 

kt SE eee 1,010 159 

GO Sectnkepabec 2,432 281 

WS | avec se enees 5,116 563 
ST. PAUL. 

Cattle. Calves. 

Armour and Co. .... 3,347 3,523 

Cudahy Pkg. Co.... 1,030 1,105 

Swift & Co. ....... 4,922 5,306 

United Pkg. Co. 2,671 321 

BED ey moccecescen 1,1 

eee 13,103 10,675 

Not including 1,089 sheep bought 
WICHITA, 

Cattle. Calves. 

Cudahy Pkg. Co..... 934 973 

Dold Pkg. Co. .... 623 110 

Wichita D. B le 16 vviee 


Sunflower Pkg. Co... 
Southwest Beef Co... 26 


eee 1,905 1,083 











Not including 870 hogs bought direct. 


MILWAUKEE. 
Cattle. Calves. 





U. D. Beef Co....... aeiu 
Armour and Co. .... 656 2,321 
N. Y. Butchers..... <r 
R. Gumz & Co. .... 50 
ee 238 43 
Sl Watatutineavss 
NED Slvnecoutun’s 3,551 7,379 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co. ...... 2,186 1,198 
Armour and Co, .... 1,152 240 
Hilgemier Bros. .... 6 owet 
Stumpf Bros. ...... oasi Pere 
Meier Pkg. Co. ... 98 il 
Indiana Prov. Co.... 59 
Schussler Pkg. Oo... 30 vote 
Maass Hartman Co.. 53 5 
Art Wabnitz ....... 9 91 
SRIVMOTS occ ccc ccece 1,524 2,149 
MEE -vuiwee pecscne 640 109 
WD. ctbecciuenes 5,757 3,823 
CINCINNATI. 
Cattle. Calves. 
S. W. Gall’s Son.... .... 26 
Ideal Pkg. Co...... 48 34 
E. Kahn’s Sons..... 754 
Lohrey Pkg. Co. 5 


H. H. Meyer Pkg. Co. 22 SS 
J. Schlachter & Son 82 194 
J.&F. Schroth Pkg. Co. onze 
J. F. Stegner & Co. 287 131 
Shippers ane 54 289 
Others ee 


Total 


919 
2,253 
































Hogs. Sheep. 
2,716 1,730 
2,612 543 

770 
6,098 3,274 

Hogs. Sheep. 
1,558 17,802 
1,769 7,071 
2,124 8,884 
5,451 23,757 

Hogs. Sheep. 
8,033 841 

12804 1,440 
2798: 

23,725 2,281 

direct. 

Hogs. Sheep. 
1,526 3,655 
1,223 39 

‘SBC 
517 ° 

4,511 3,694 

Hogs. Sheep. 
8,915 767 
i ee 

120 | 
56 102 

9,091 888 

Hogs. Sheep. 
10,714 1,938 
2,246 st A 
94 2008 
167 son 
90 6 
144 eer 
Saas 55 
14,864 2,089 
418 161 
29,673 4,199 
Hogs. Sheep. 
+243 238 
306 amie 
5,370 1,663 
161 einai 

3,100 «enn 
«es 15 

2,082 ee 
2,768 2,965 

293 343 
14,078 5,284 


Not including 521 cattle, 110 calves, 1,765 hogs 
t 


and 460 sheep bought direct. 














Order Bayer of Live Stoc 
L. H. MeMURRAY 


Indianapolis, Indiana 
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LIVE STOCK BUYER... 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Steck Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 








Week ending June 6, 1936 


ean 
—— 

























RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
May 30. week. 1935. 
Chicago ...... 38,165 36,001 26,287 
Kansas City 9,761 9,743 «14, 
01 i iewaeleaw 21,984* 17,859 12,304 
East St. Louis 13,547 12,358 17,061 
St. Josep! 4,808 5,026 4,739 
Sioux City . 13,833 14,382 7,922 
Oklahoma City 4,329 4,486 4,283 
Wichita ..... 905 1,929 2,398 
Denver 5,116 4,839 3,251 
St. Paul 13,103 14,220 10,029 
Milwaukee ........--+0+5 551 3,251 3,063 
Indianapolis ........-..+. 5,757 6,239 5,327 
Oe Fear 2,750 2,584 2,996 
Fort Worth ...cccccsccee epee 5,621 eoce 
WH Fak adeccesie sexes 138,609 138,538 114,345 
*Cattle and calves. 
HOGS. 
GAGS eetaceicecévcnens 47,804 32,007 31,041 
Kammae Oity osc socksv cece 7,774 9,084 7,241 
a ee 34,370 21,960 20,556 
Bast St. Louis........... 39, 34,508 34,182 
St Me nascent yeuease 13,133 10,223 8,694 
Blowx Clty cccccccccsccce 24,571 19,159 14,448 
Oklahoma City ......... 6,098 5,486 4,440 
Wichita ...rcccccce decces 4,511 2,642 2,411 
DOMVOT cccccccccvccccccs 5,451 5,220 2,795 
BE, FOE cceccvvccsccseve 23,725 18,855 10,220 
DERWEND  hski 0 ceves des 7,379 7,055 4,183 
Indianapolis ..........++. 29,673 28,496 22,188 
Cimoimmath ..cccccccccccce 14,078 13,428 11,425 
Fort Worth ......ccccece L Ses 4,233 ocee 
WOE: os inceeedavsinagion 258,241 212,456 173,824 
CHICAGO .cccccccvcccvcvece 8,420 21,257 
Kansas City .. el 22,244 ,306 
Omaha ....... 15,259 984 
East St. Louis 7,949 16,233 
Gs SENN se ceecvcccesves 12,796 15,071 
A eae 5,021 12,137 
Oklahoma City ......... 3,274 4,117 928 
WEEE. sc cccveevccccoves 3,694 4,662 194 
a ee ee 23,757 41,520 33,435 
SO Seer oe 2,281 2,112 5,365 
PED. vcinceusenndes ° 888 814 2,331 
Indianapolis ............. 4,199 7,891 4,681 
Cimcimmati ....cccccccces 5,284 2,434 4,895 
Wert Werth .scccisccces cooe 24,916 
WE. cescccabdete snakes 122,137 160,155 184,817 





ST. LOUIS HOGS IN MAY 


Receipts, weights and range of top 
prices for hogs at National Stock 
Yards, Ill., for May, 1936, with com- 
parisons, reported by H. L. Sparks & Co. 


og May, 
1936. 1935. 
Resslete, .W. <osscowccecvicncsis 183,048 165,903 
Average weight, Ibs. .......... 213 210 
Top prices 

BRGMARE 2a dec vin ccncecencsssne - $10.40 $10.15 

BOVE. scrcvoccececoesenes soni ae 8.90 
APERES GRR. cs'civcdcsweecetanns 9.71 9.20 


Pigs are getting scarcer. A few more 
butcher hogs are showing up. Sows are 
scarce. Quality greatly improved; prac- 
tically no oily hogs being received. 













































































































































































































































































































































It’s Guaranteed for 10 Years—The Famous 


C-D TRIUMPH 


Everlasting Plate— 
for All Makes of Meat Grinders 


If you have trouble with your grinder 
plates and knives, consult The Old Timer. cp cut-More Knives with changeable blades 


Send for price lists and information. —The OK Knives with changeable blades— 
Superior OK reversible plates. We can fur- 


e nish plates with any size holes desired from 
Chas. W. Dieckmann ys-inch up. Special designs made to order. 


SPECIALTY MFRS. SALES CO. *ticesit 





MEAT LOAVES 


* - . - “ . > in + 
mmer Specialties |, ~ ed 

and Su Sp " = ~ \ Sa. Wad PERMANENT 
For better profits on meat loaves Pete, ty ae eS SS PROFITS 
and summer specialties use only q = \S aoa IF 
H. J. MAYER Seasonings. They ‘ "a YOUR 
make your product stand out and 

oe PRODUCT 
sell more readily in any market. 
They make all sausage products ine IS A 


finer flavored, with more sales ap- M APLEIN E Im yatoves 


peal. Use them! 
We gladly furnish formulas and th ~ Fl avot of B acon 


full instructions for making prof- 
itable products. Write! 


MAPLEINE in the cure 
brings out the sweet nut- 


H. J. MAYER & SONS CO. like flavor of bacon. 


6819-27 S. Ashland Ave., Chicago, Ill. CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 


654PR Dearborn Street, Seattle, Washington 


MAKERS of FINE SAUSAGE SEASONING 


auc NEVERFAIL, Zee Zefect Carre MAPLEINE 


You Should Use CW] FT’S 
ATLAS GELATIN 


@PURE @HIGH TEST @®TASTELESS @ TRANSPARENT 
Meets all stateand federal .. . Because of this high jelly So that the true meat so the meats can look 
pure food regulations. strength, itiseconomicaltouse. flavor is not obscured. their very best. 


SWIFT & COMPANY General Offices: CHICAGO 
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Meat Packing 40 Years Ago 
(From The National Provisioner, June 6, 1896.) 


During the first five months of 1896 
Chicago stock yards received 114,385 
ears of livestock, against 109,522 in the 
like period of 1895 and 120,737 in 1894. 

Alabama passed a law prescribing 
a penalty for the sale of oleomargarine 
without having it labelled so as to dis- 
tinguish it from butter. 


Work began on Cudahy Packing Com- 
pany’s new soap factory at South 
Omaha. 

Twin City Packing Co. plant at Min- 
neapolis had a capacity of 2,500 cattle 
per month, 5,000 hogs and 5,000 sheep. 


Metropolitan Hotel Supply Co., West 
Washington Market, New York, estab- 
lished in 1892, was headed by L. M. 
Darling, president, also identified with 
the Darling Fertilizer Co., Pawtucket, 
R. I., and president of Darling & Co., 
fertilizer manufacturers, Chicago. 

Lowe Brothers & Co. sold their whole- 
sale meat business at Greenfield, Mass., 
to Swift & Company. 


Meat Packing 25 Years Ago 
(From The National Provisioner, June 10, 1911.) 


Interstate Cottonseed Crushers Asso- 
ciation (now the National Cottonseed 
Products Association) held its 15th an- 
nual convention in New York City, its 
first convention held in the North. 
President William Howard Taft was 
the principal speaker at the banquet, 
where he made his announcement of 
the Canadian reciprocity agreement. 
Resolutions commending the agreement 
and the attitude of the president on the 
question were unanimously adopted by 
the convention. 


Secretary of Agriculture gave ap- 
proval to a study of frozen and dried 
eggs and egg products, under the direc- 
tion of Dr. John R. Mohler of the 
Bureau of Animal Industry and Dr. 


M. E. Pennington of the Bureau of 
Chemistry. 


Briefs were filed by attorneys for 
J. Ogden Armour, Arthur Meeker and 
Thomas J. Connors, asking for re-hear- 
ing of motions to quash indictments 
filed under the Sherman anti-trust law, 
citing decisions of the United States 
Supreme Court in the Standard Oil and 
American Tobacco Co. cases. Similar 


briefs were filed by attorneys for other 
defendants. 


A “cranky” neighbor made trouble 


- a 4 ea 
Pepae —_ = Aor ie ¢v~ oy 


MEAT 


for Lewis Newhof, well-known Albany, 
N. Y., packer, by complaining of odors 
from the fertilizer branch of the plant, 
but city inspectors were unable to ver- 
ify complaint and case was decided in 
Mr. Newhof’s favor. 


Chicago News of Today 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,387 cattle, 3,693 
calves, 26,132 hogs and 6,855 sheep. 


A. F. Versen, secretary, St. Louis 
Meat Packing Association, St. Louis, 
Mo., was a visitor in Chicago this week. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, at- 
tended the convention of the Nebraska 
Stockgrowers’ Association at Chadron, 
Neb., this week, speaking before the 
group on Friday. 


J. T. McMillan, head of J. T. Mc- 
Millan & Co., St. Paul, Minn., was a 
Chicago visitor this week. 


Phil E. Tovrea, president, Tovrea 
Packing Co., Phoenix, Ariz., spent a 
day in Chicago this week en route to 
New York. He and Mrs. Tovrea sailed 
June 5 on the s.s. Santa Lucia for a 
tour of South America, including Brazil, 
Argentina and the West Coast. 


P. Hicks Cadle, who represents the 
A. C. Legg Packing Co., manufacturers 
of Old Plantation sausage seasoning, in 
the West, with headquarters at Denver, 
was in Chicago for a short visit this 
week. 


George A. Handley, district manager, 
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Cudahy Packing Co., New York City, 
was in Chicago this week. 

John W. Rath, president, Rath Pack- 
ing Co., Waterloo, Ia., visited in Chi- 
cago during the week. 

“Billy” Garrett, long a familiar fig- 
ure in livestock buying circles at Chi- 
cago, died on June 4, after an illness 
of some weeks. Mr. Garrett was hog 
buyer for the Independent Packing Co., 
then for Hygrade Food Products Corp. 
Since the removal of Hygrade head- 
quarters to Detroit, he continued pur- 
chases for them on the Chicago market. 

E. F. Lavan, Philadelphia packing- 
house broker, was a Chicago visitor 
this week, calling on his many friends 
in the trade. 


World's Largest Beef House’ 


The newest “show place” at the Chi- 
cago stock yards—the new beef house 
of Armour and Company—which cost 
over a million dollars and is the largest 
structure of its kind in the world, was 
shown to the public for the first time 
at an open house held on June 2. About 


12,000 CATTLE A WEEK. 


Over 3,000 guests attended an “open house” 
on June 2 in the new beef house at the Chi- 
cago plant of Armour and Company. This 
picture was taken on the mammoth slaughter- 
ing floor, which has a capacity of 12,000 
cattle weekly, during the meat merchandising 
demonstration held for the instruction of 
visitors. The building will be placed in oper- 
ation this month. 


LT 
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NEW PROFITABLE MARKET 


Install a Union Meat Oven in your plant and con- 
vert ''trimmings' into delicious, fast-selling loaves, etc. 
Here is a profitable market awaiting you. 

The oven takes but a small space in an unused cor- 
ner of the plant. A packing plant is the natural 
source of supply for baked meat delicacies. Why 


not utilize this advantage. 


UNION OVEN IS AUTOMATIC 


Union Meat Ovens are fully automatic and require 
a minimum of supervision. Superior insulation keeps 
fuel bill low and avoids heating up plant. Union Steel 
is the leading oven-maker to food-processing indus- 


tries. Use coupon for complete description, costs, etc. 


UNION STEEL PRODUCTS CO. 


ALBION, MICHIGAN 











FEINBERG KOSHER 
SAUSAGE COMPANY 


Manufacturers of “YS 
Strictly Kosher Sausages 
and Smoked Meats 


JOBBERS WRITE FOR PRICES 
809-813 Lyndale Avenue, N., Minneapolis, Minn. 








QOOADAAOQOAUGGAOAUGAAOONUEAAAOOUGGAOAUEAAOOAUEEAUALLT 

















Leeds, 9 ENGLAND 
UNION STEEL PRODUCTS CO., 
575 Berrien Street, Albion, Michigan ay] 
Please send me data on your Meat Packers Oven. 

S viooade THE CUDAHY PACKING CO. 
ee nots nd xref 
I ied ees tere elas eT Selected Sausage Casings 
SRR IR: SOR A RS RE ates aaa 221 North La Salle Street Chicago, U. S.A. 

—— 
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Superior Packing Co. 
Service 


St. Paul 








DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 

















TO SELL YOUR PRODUCTS 


in Great Britain 
communicate with 


STOKES & DALTON, LTD. 
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3,000 interested guests, retailers from 
Chicago and surrounding cities and out- 
of-town packers, attended. 


The 6-story concrete, brick and steel 


building, with its 16,000 sq. ft. of window 


glass, its modern equipment—much of 
which is stainless steel—and its many 
unique features, represents the most 
advanced development in beef slaughter- 
ing and processing, as well as the last 
word in sanitation. It has 22 skinning 
beds and a capacity of 12,000 cattle 
weekly. 


M. D. Harding, assistant general 
superintendent of Armour and Com- 
pany, W. H. Sapp, general manager 
of the Chicago plant, Don King, super- 
intendent of the Chicago plant, and 
other Armour executives were on hand 
to greet the visitors and help to ex- 
plain the many new features of equip- 
ment and layout. Twenty-five guards 
in white frocks and caps were stationed 
at strategic points on the six floors to 
direct visitors and direct attention to 
unusual details of building and equip- 
ment that might otherwise have been 
overlooked. 


Added features were planned for the 
entertainment and instruction of those 
attending, including a carcass judging 
contest and a beef merchandising dem- 
onstration by F. H. Helmerich. Included 
in the latter were beef cuts popular 
in various sections of the country and 
an explanation of how to use the Ar- 
mour “beef pricer.” Lunch was served 
on the killing floor. 


New York News Notes 


G. A. Handley, Eastern district man- 
ager, Cudahy Packing Co., New York, 
is spending a week at the home office 
in Chicago. 


A. E. Nelson, New York district man- 
ager, Wilson & Co., and W. J. Kiley, 
vice president, Wilson Western Sport- 
ing Goods Company, New York, with 
Mrs. Nelson and Mrs. Kiley, were 
guests of the Todd Shipbuilding Co. on 
June 1 when the s. s. Queen Mary ar- 
rived in New York on her maiden 
voyage. 


Miss Mary E. Merrins, secretary to 
New York district manager A. E. Nel- 
son, was elected a trustee of the Wilson 
Employees’ Mutual Benefit Fund, repre- 
senting the New York plant, and in 
this capacity spent the past week in 
Chicago, during which time she at- 
tended the bi-annual meeting of the 
association. Before leaving the E. M. B. 
members at New York presented her 
with a handsome traveling bag. 


Charles F. Dietz, affiliated with the 
Brecht Corporation for the past 16 
years, has resigned as vice president 
and sales manager of that well-known 
Sausage casings concern. He will en- 
Joy a well-earned rest before completing 


Plans for continuance in the casings 
field. 7 


Week ending June 6; 1996 


Meat, fish and poultry seized and 
destroyed by the health department of 
the city of New York during the week 
ended May 30, 1936, were as follows: 
Meat—Brooklyn, 12 lbs.; Manhattan, 
414 lbs.; Bronx, 338 lIbs.; Queens, 15 
Ibs.; total, 779 lbs. Fish—Manhattan, 
250 lbs. Poultry—Manhattan, 8 lbs. 


Countrywide News Notes 


Packers in the Southwest, along with 
other lines of business, are enjoying a 
nice increase in volume, according to 
Wilbur H. Turner, field representative 
of the Heekin Can Co., whose long con- 
nection with the packing industry 
makes him a reliable reporter. In that 
area, at least, he reports prospects for 
a good packing year. 


W. T. Riley, well known provision 
and by-products broker, died suddenly 
at his home in Philadelphia on June 5. 
Announcement is made that his busi- 
ness will be continued under the direc- 
tion of his son, Ellsworth C. Riley, and 
the present staff. 


H. L. Albers, vice president, Consoli- 
dated Beef & Provision Co., Baltimore, 
Md., has resigned to associate himself 
with the W. B. Cassell Company, Balti- 
more, one of the oldest brokerage 
houses in the East, and important fac- 
tors in provisions, oils and general food- 
stuffs. 


A fire of undetermined origin de- 
stroyed the P. E. Holz Sons Co. pack- 
ing plant at Charleston, W. Va., on 
May 26. Damage was estimated at 
between $150,000 and $160,000. The 
company is resuming business in tem- 
porary quarters. 


Wuchner Bros. packing plant, Jasper, 
Ind., has discontinued its retail business 
and entered the manufacture of sau- 
sage, luncheon meats, smoked ham and 
bacon. The new firm is called the Pirt- 
hauer-Wuchner Co. 


Export Veteran Passes 


James G. Cownie, veteran meat ex- 
port trade authority, and head of the 
export department of the Jacob Dold 
Packing Co., Buffalo, N. Y., died at his 
home in Buffalo on June 2 after a brief 
illness. “Jim” Cownie’s friends in the in- 
dustry—whose names are legion—knew 
him as a brave soldier, who never knew 
when to quit. Despite a bad cold he 
insisted on being about his business, 
but his heart became affected, and after 
a few days in bed he quietly passed 
away. 

Funeral services were held from the 
home at 96 Dorchester Road, Buffalo, 
on June 4, and were attended not only 
by most of the Dold organization, but 
by the local trade and packers and 
friends from near and far. He leaves 
a widow, Jennie McKeon Cownie, and 
a son, David Livingston Cownie. 


More than a 50-year veteran in the 





LOVED BY ALL WHO KNEW HIM. 


Fifty years a figure in the packing in- 
dustry. and an authority on export trade, 
James G. Cownie has passed to his reward. 


industry, “Jim” Cownie retired from 
active work on May 1 at the age of 76, 
and was feted by his Dold associates 
and Buffalo business men at a dinner 
in his honor. Born in Edinburgh, Scot- 
land, and early apprenticed in the mill- 
ing business, he came to America in 
1884 and entered the export business at 
once, representing H. H. & S. Budget 
Co., Bristol, England. He entered the 
packing industry soon afterward, when 
he opened a plant for the Anglo Amer- 
ican Provision Co. at Sioux City, Ia. 
He also represented the S. & S. Com- 
pany at Kansas City for a time. Join- 
ing the Jacob Dold Packing Co. at Kan- 
sas City in 1895 and going to Buffalo 
in 1896, he continued in its service until 
his retirement this year. He was ex- 
port manager of the company for 40 
years. 


During the World War he was an 
advisory member of the food admin- 
istration committee purchasing provi- 
sions for the allied forces. He was a 
director of the American Meat Packers’ 
Association, a member of the export 
committee of the Institute of American 
Meat Packers, vice president of the 
American Provision Export Corp. and a 
director of the Jacob Dold Packing Co. 
He had not missed a packers’ conven- 
tion since 1908. He had numbered 
among his personal friends such indus- 
try founders as P. D. Armour, Gustavus 
F. Swift, Michael Cudahy, Nelson Mor- 
ris and both Jacob Dold and J. C. Dold. 
He was a great friend of young men in 
the packing business, and loved to teach 
them the business, earning their love 
and respect, as he did that of every 
associate and competitor with whom he 
came in contact. 
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The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat 
packer and sausage manufacturers’ 
specialties. Made according to tried 
and tested formulas, these products 
offer advantages that no other product 
can equal. To give your sausage and 
specialties a guarantee of quality, use 
these products with a guarantee of 
quality. 
Dry Essence of Nat- 
ural Spices—Indi- 
vidual or blended 


Peacock Brand Certi- 
fied Casing Colors 


J. STANGE COMPANY 


2536-40 W. Monroe St., Chicago 
Western Branch, 923 E. 3rd St., Los Angeles 


Premier Curing Salt 


Meat Branding Inks— 
Violet and Brown 


WM 





Our Consulting Service Will 
Solve Your Problems 


Steam...Power...Water... 

Refrigeration... Air Conditioning 

Consult Us Before You Spend 
BRADY, McGILLIVRAY & MULLOY 


CONSULTING ENGINEERS 


37 West Van Buren St. 1270 Broadway 
Chicago, Ill. New York City, N. Y. 

















NEW SYSTEM 
Rotary Oven 






) Burns Any Gas 
j J Produces Best Quality 
i> \ Loaves and Roasts at Low- 


est Fuel and Power Cost. 


Built for Service 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 


‘3 
\ $300 Small 
$325 Medium 
$450 Large 


F.0.B. Factory 


Brand Bros., Inc. N#mes of users and com- 


410 E. 49th St., New York City plete details on request. 














INSIST ON 


CONTINENTAL 


for your motor-equipped machines 


Motors designed after 
@ years ofexperience with @ 
packinghouse needs 


CONTINENTAL ELECTRIC CO., Inc. 


Associate Member Institute of American Meat Packers 


323 Ferry Street Newark, N. J. 
Chicago Office: 510 N. Dearborn St. 








FO R Process your sausage in United 
Molds to gain better looks and 
BETTER better profits. Easy to use. Eco- 
nomical. Stainless and tinned 

SAUSAGE steel models. 
PROFITS United Steel & Wire Co. 


856 Fonda Ave., Battle Creek, Mich. 



























We Originate— Others Imitate 


STOCKINETTE 


BAGS and TUBING FOR BEEF—LAMB 
HAM — SHEEP — PIGS — CUTS 
CALVES—FRANKS—Ete. 


E.S.HALSTED ECO. Inc. 








64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, 


Dept. Mér. 





Makers of Quality Bags Since 1876 





















Vainay lca; 


“CAB-FORWARD™ 
nO men eum macnn @. 
get in and out where other : ¥, 






trucks can't! 


“CAB-FORWARD” MODEL STANDARD MODEL 


595 meet $565 = 


Ideal Transport for Food Hauling 
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TRIPE WASHER IMPROVED 


Important changes in the construc- 
tion of the Boss tripe washer, designed 
to increase utility of this machine, are 
announced by the Cincinnati Butchers 
Supply Corp. Cylinder is hexagonal in 
cross section and is now constructed 
without the drive shaft passing through 
it. This increases capacity. Also all per- 
forated sides of the cylinder are remov- 
able and interchangeable with other sides 
with larger or smaller perforations, mak- 
ing it possible to use the machine for 





CAPACITY INCREASED. 


Drive shaft does not pass through cylin- 

der of new Boss tripe washer, thus in- 

creasing amount of product that may be 
processed in it. 


a variety of purposes. Nor is it any 
longer necessary to revolve the cylinder 
to find the discharge door. Any one of 
the sides may be removed and the cylin- 
der charged or emptied at that point. 

The washer is driven by individual 
motor and may be equipped for one-way 
or reversing operation. The latter pre- 
vents contents from “balling up.” Elec- 
trical starting mechanism is push-but- 
ton operated, with no voltage release, 
and has overload protection. 


PROCESS EQUIPMENT CONTROL 


_ A new temperature control valve for 
jacketed kettles, open or closed tanks 
and other steam-heated process equip- 
ment is announced by Sarco Company, 
Ine., 188 Madison ave., New York City. 
This new valve is operated by liquid ex- 
pansion and will be known as the “Ther- 
moton.” It is intended to provide ap- 
proximate temperature control by au- 
tomatically varying the flow of steam 
to the heating coil or jacket. 


One form of Thermoton is shown in 
the illustration. It is in effect an orifice 


Week ending June 6, 1936 


automatically varied in size by the po- 
sition of a needle valve. The valve po- 
sition depends on temperature of the 
expansible member to which it is at- 
tached. This in turn is proportional 
to the volume of steam flowing. By 
using the key adjustment provided, the 
Thermoton can be set to feed just the 
desired amount of steam. Thermotons 


Aan STING 





FOR TANKS AND KETTLES. 


can also be used on the steam outlets 
from jackets, chests or coils, in place of 
ordinary steam traps. They can be ad- 
justed to discharge the condensate at 
any temperature desired, down to 90° 
F. In this way they hold back part of 
the condensation, thus acting as tem- 
perature regulators. 


Cost of Thermotons make automatic 
temperature control available for many 
processes for which it has hitherto been 
considered too expensive. 


COLOR IN CASINGS 


Red fibrous casings are being offered 
to the trade by the Visking Corpora- 
tion in the belief that “changing to a 
colored casing sometimes enhances a 
product and stimulates a sale.” Devel- 
opment of the fibrous casing is de- 
scribed by the company as another 
step in providing a range of casings to 
suit every requirement. The red color 
is on the outside only, and will not color 
the meat. The manufacturer’s name, 
brand and whatever else is desired can 
be printed on the container. These 
fibrous casings should be soaked for 15 
minutes in hot water before using, then 
stuffed tightly. 


NEW SPICE BRANCH 


Control of stocks of spices, extracts 
and other products and all invoices and 
credits related to orders filled through 
McCormick Sales Co. warehouses at 
Houston, New Orleans and Memphis, 
will be handled in future through a 
branch office of the company which has 
been opened at Memphis, Tenn. The 
office will be in charge of R. T. Pilling, 
jr. The company hopes to render-more 
efficient. service to its customers 
through the new branch. 


PURCHASING 


Departrnentaz 











New Trade Literature 





Grinders and Screens (NL225).—Com- 
prehensive information of value to pack- 
ers and renderers on grinders, disin- 
tegrators, crushers, hashers and vibrat- 
ing screens. Capacity tables and nu- 
merous illustrations.—Stedman’s Foun- 
dry & Machine Works. 


Steam Turbines for Mechanical Drive 
(NL221).—Why to use turbines to drive 
mechanical equipment, including pumps, 
fans, compressors, pulverizers, etc., ad- 
vantages and savings. Various types 
of single and multiple stage turbines 
described and illustrated. — General 
Electric Co. 

Power Transmission Catalog (NL222). 
—A 208-page book devoted exclusively 
to power transmission equipment, in- 
cluding bearings, drop hangers, pulleys, 
line shafting, shaft couplings, etc. Di- 
mensions, weights and list prices are 
included.—Link Belt Co. 

Centrifugal Pumps (NL227).—Describes 
pumps in which are incorporated the 
inter-stage loop—said to be the most 
modern hydraulic design.—Worthing- 
ton Pump & Machinery Corp. 

Iron Pipe (NL228).—Fourth edition of 
“Toncan Iron Pipe for Permanence.” 
Profusely illustrated with test charts 
and tables. New sections deal with 
threading, air conditioning, industrial 
maintenance and process uses. Includes 
photographs showing increasing appli- 
cations for which this type of pipe is 
utilized.—Republic Steel Corp. 

Combustion Recorders (NL224). — 


. booklet of interest to every packer who 


would like to reduce boiler room costs. 
Describes relationship of CO, in flue 
gas to boiler efficiency and the equip- 
ment used to analyze flue gases and 
record CO; content.—Hayes Corp. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER. write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 














NO DULL SEASON FOR SAUSAGE 


(Continued from page 23.) 


the first day and 600 on the second. A 
display of Richter’s products, a beef- 
grading demonstration and lunch were 
features. Two aluminum bicycles were 
given away, with the stipulation that 
the retailers receiving them should in 
turn pass them on to children by means 
of drawings. 

Study of this campaign and its re- 
sults shows that good merchandising 
and advertising ideas—backed by qual- 
ity product—will get business, even in a 
so-called “off season.” 


RADIO AS MERCHANDISING AID 


Special wired broadcasting installed 
in 50 Great Atlantic & Pacific Tea Co. 
stores in New York allows the manage- 
ment to make direct contact with cus- 
tomers. Background of orchestra music 
is combined with brief announcements 
to buyers and clerks. Customers are 
informed of special buying opportuni- 
ties and employees reminded of policies 
devised for the customer’s convenience. 
Desired price changes which did re- 
quire a day to put into effect can be 
made almost immediately after they 
occur in wholesale markets. 


NEWS OF THE RETAILERS 


Joe Kafer, Charles City, Iowa, sold 
his meat market to Roy Faught. 
Arthur Stein, Underwood, Minn., sold 
meat business to Clarence Narum. 
The A-1 Market has opened at 3901 
Balboa st., San Francisco, Calif. 
Safeway Stores, Inc., have engaged 
in meat business in Merrill, Ore., under 
management of George Richardson. 
Kern Valley Meat Co., Los Angeles, 


Calif., has engaged in business at 3121 











RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats in mostly and carry stores. 

NEW YORK. CHICAGO. 


os 6 © 6 6S 

- -  w = ~— ww. 

>S bo bt bo ms Pp 

a2 a2 Se ae ae a 
Beef: g3 32 28 23 22 28 
Porterhouse steak ... .44 .51 .40 .40 .42 .35 
Sirloin steak ........ 37 .44 .33 .34 .37 .29 
Round steak’ ........ 35 .41 .31 .380 .34 .25 
Rib roast, Ist 6 cuts.. .29 .34 .25 .29 .30 .22 
CG BONNE ccccccces « 22 .26 17 .20 25 «(1S 
eee. WEN scccckcces MHS Hw SD 








ee eee 25 .25 
Sepecteuse 38 . 34 .41 
ey GE eavcave yess 38 .31 .35 .38 .29 .35 
|) ere 14 .12 .10 .16 .14 .13 
Pork: 
Chops, center cuts.... .35 .35 .25 .33 .33 .24 
OGG, SHENG ccc cccce 38 .35 .25 .37 .34 .23 
OS  —OS -42 .40 .29 .41 .40 .28 
Hams, whole ........ 82 .28 .20 .28 .25 .18 
Picnics, smoked ...... 22 .21 13 .22 «121 «(113 
ea eer le ae aa we US COD 
Veal 
EE issedestcsccesa 4 42 42 .38 .36 .34 .30 
ED cv ov. cbncene 35 .36 .30 .30 .29 .24 
Rib chops ........... 29 .30 .25 .27 .25 .21 
Stewing (breast) .... .15 .17 .12 .13 .13 .10 





1Top round at New York. 
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Los Feliz blvd., under management of 
Sam and Nathan Fish. 

L. G. Stuckard is erecting an addi- 
tion to meat market in Clear Lake, Ia. 

Myles Froemming bought interest of 
his partner in meat market at Parkers- 
burg, Iowa. 

C. C. Farnham, 590 So. Main st., 
Adrian, Mich., has opened meat market 
at 309 Ormsby st. 

William Bohlander opened meat mar- 
ket at 103 W. Main st., Hoopeston, III. 


AMONG NEW YORK RETAILERS 


At the Eastern District Branch meet- 
ing, chairman Joseph Wagner presid- 








ing, dn exceptional turn out of mem- 
bers was present to discuss trade and 
trade practices. Delegates to the state 
convention at New York June 7 and 8 
were given resolutions on packers’ prob- 
lems. Attendance prize was again won 
by the past president of the branch, 
Chris Stein. 


Last social event of the pre-summer 
season of the Ladies’ Auxiliary will be 
a card party in the Coca-Cola building, 
431 East 165th st., June 11. Prizes wil] 
be awarded. The Committee in charge 
of the affair includes Mrs. Fred Hirsch, 
chairman, Mrs. Gus Fernquist, Mrs. 
Chas. Hembdt, Mrs. J. Landshut, Mrs, 
B. Werner, Mrs. Oscar Schaefer and 
Mrs. Wm. Kramer. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 4, 1936: 










Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS, 300-500 Ibs.?: 
EE EE PTC En S1S.60G14.00 8 8—s_—sij cee eeses §6©=69EBORNAOD-Ct«;#«C¥ 
Good.... -. 12.00@13.00 
oe a err ee pe 11.50@12.00 
CD cece ccc civtcocetivensect 11. coeil. 50 
STEERS, 500-600 Ibs.: 
PD Coreccvaouverscocccesveqasencereet i eeheréeebs..  ¥bbseeweng > Omegkeenee ue Dee 
I caucwndeadocnceccs ccavcscacudheme 13.00@14.00 Ss... . a ee 13.00@14.00 12.00@12.50 
Ledebiaiaenenceees ceetedeesa cue wie 12.00@13.00 Be To 12.00@13.00 11.50@12.00 
bs baedatiaee tense 00sehcenseeerensn s esseceesese 11.50@12.00 10.50@11.50 














12.00@12.50 
11.50@12.00 
10.50@11.50 


8 NESS SIRS, Meek Wats 11.50@12.50  12.00@13.00  12.00@13.00 11.50@ 12.00 
cows: 
CD iccteadeudteestecccecnscsesseenes Asean > lee eee osvone 
RRR tn, ee ama ie Ria 11.00@11.50 11.00@11.50 11.00@11.50 11.00@11.50 
We cs. cn cckiae eccwed 10.50@11.00  10.50@11.00  10.50@11.00 10.50@11.0 
SE Cc cnccscecensabeseenren PE eae 10.00@10.50 10.00@ 10.50 
Fresh Veal 
VEAL?: 
SS ... 14.00@15.00  14.00@15.00 16.00@17.00 —_14.00@15.00 
are . 13.00@14.00  13.00@14.00  14.00@16.00 13.00@14.00 
Oe eS RE Sie 02 Sein 12.00@13.00  12.00@13.00  12.50@14.00 _12.00@13.00 
8 OS RRR SEE: 11.00@12.00  11.00@12.00 11.50@12.50 10.00@12.0 






Fresh Lamb and Mutton: 


COCR eee eee ere reser rereseseseees® 


TOOT e meee weer e seat eee eeeeeeesee 


POOP Reet w ee eee eee eeeeesene 
ee 


ee 


PICNICS: 


De Mc ccccccsccscssaneetwacdes Mieke 


SPARE RIBS: 


Ns 65:00 ttipubsneedacdbenwancas 10.50@11.50 


TRIMMINGS: 


—— Preresseccesccenr setneceascsesens 10.00@10.50 


(1) Includes heifers, 450 Ibs. down at Chicago. 











2) Includes ‘‘skins on’”’ at New York oul “Chlcage. 


( 
(3) Effective June 1, lambs born in spring of 1935 classified as yearlings. 
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All-Around 
a ECONOMY 
nch, 
“a That’s what REDRAH Stock- 
I be inettes offer to you! You make 
in substantial savings in original 
- cost. Central location cuts freight 
= rates. You make savings by re- 
ak ducing shrink in processed meats. 
“ne Fresh meats are protected 
en against contamination and loss 
pei from bruises. 
Try REDRAH Stockinettes 
for All-Around ECONOMY! 
= Samples glady sent! 
if 
T ir: 
1 of STOCKINETTES 
for 
ILA. HAMS BEEF LAMBS 
SHEEP FRANKS 
ae Complete stock of tubing in rolls 
e100 VALATIE MILLS TRENTON MILLS 
@11.50 
a CORP. INC. 
‘accu Valatie, New York Trenton, Tenn. 
1@12.50 
1@12.00 
y@11.50 
«i | CHILI POWDER 
0@12.00 
Ss gives the flavor 
11.50 
oil that increases sales 
10.50 
be Red in color, Chili Powder lends eye appeal to your 
products. With enhanced appearance the initial sales 
0@ 15.00 come easier and recollection of its mystic flavor brings 
0@14.00 the trade back again and again. 
rte Furthermore, the vitamin A content of cured Cali- 


fornia chili peppers is two to three times that of a 
good grade of dairy butter (according to the Bureau 
of Home Economics of the U. S. Dept. of Agriculture). 


Chili Products blends, based on scientific knowl- 
edge and long experience in supplying manufactur- 
ers, give ample assurance of correct flavor. 


When a private formula is contemplated, our recom- 
mendation is to use the best Chili Pepper obtainable. 
Any other flavoring spices (added to round out the 
con carne flavor) should not exceed 10% of the chili 
pepper weight, thus permitting the real chili flavor 
to predominate. 
Also distributed by 
E. W. CARLBERG CoO. S. HOLST-KNUDSEN 
215 Pershing Rd., Kansas City, Mo. 105 Hudson St., New York City 








USED EXTENSIVELY BY I. A. M. P. 


cou —— 
~ CORPORATION «> 


1841 EAST 50m STREET 
LOS ANGELES, CALIF. 


MEMBERS 





Chik Dowden 


K Special: X5: 


Fey. Mexican: 
No. 1 Mexican: 


Chili Pewee 


SS: CS: 








Fey. Mexican: 


Chicago, Il., . , 
Ne. 1 Meutalll 4 be 160 E. riences 
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JOURDAN PROCESS COOKER 
> Bottor oduct 


AT LESS COST 


You can say “goodbye” to spotty, greasy, 
streaky and unevenly colored sausage when 
you install the JOURDAN Process Cooker. 
Sausage cooked by this modern method is 
finer in appearance and higher in quality. 

And not only is appearance greatly en- 
hanced, but the quality and flavor of the sau- 
sage is improved! Sausage is wholesome, 
juicy and delicious because the product is not 
robbed of the natural meat juices by ex- 
cessive shrink. 

Costs are definitely reduced at the same 
time—and reduced so drastically as to make 
the JOURDAN pay for itself through sav- 
ings. These results are possible because the 
method used is exclusive and protected by the 
following patents: No. 1,690,449 dated Nov. 
6, 1928, and No. 1,921,231 dated Aug. 8, 1933. 
Other Patents Pending. 

New low prices are now in effect on all 
JOURDAN Process Cookers. Ask for details 
about our free trial offer! 


JOURDAN 


PROCESS COOKER CO. 


814-32 W. 20th Street, Chicago, Ill. 

















CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment For Sale 








To Invest in Packing Business 


Want right man for rare opportunity 
to invest in packinghouse business in 
South Texas doing excellent business and 
making good money. Will sell one-fourth 
interest. Reference exchanged. W-384, 
THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago, IIl. 





Salesmen 
Wanted, experienced salesmen to rep- 
resent beef packer in Illinois territory, 
Chicago excluded. W-388, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 














e e 
Position Wanted 
Pork Man 
For 10 years assistant superintendent 


over all pork operations for one of larger 
pac kers. Thorough knowledge of all cur- 
ing, smoked meats, sausage, hog killing 
and cutting. Can furnish best of reter- 
ences as to ability and qualifications, R. 





Young, 1301 East Armour, Kansas Sits, 
Mo. 
Sausage Foreman 

Position wanted by sausagemaker with 24 years’ 
successful practical experience in all details man- 
ufacturing high-grade sausage, meat loaves and 
specialties with utmost economy. Accustomed to 
results. Well qualified for responsibility. Past 
record substantiates capacity, judgment and abil- 
ity. G. Dominik, 1220 Polk St., Chicago, Ill. 





Sausage Expert 

Position with reliable firm wanted by sausage- 
maker with 20 years’ experience on all kinds of 
sausage and specialties, as well as boiled and 
roast hams; new curing method. Can eliminate 
bologna troubles especially during summer months. 
Does own meat chopping. Will go East or West. 
W-377, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 


Plant Superintendent 


with years of all-around practical pack- 
inghouse operating experience. A de- 
partments of plant, beef or pork. Several 
years’ experience as plant superintendent. 
Can handle labor and produce results with 
minimum operating costs. References. 
W-380, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 


Ice Machine 


For sale, 10-ton ammonia compressor 
with receiver, condenser, expansion valves, 
motor with starter. Perfect running 
order. FS-385, THE NATIONAL PRO.- 
VISIONER, 300 Madison Ave., New York 
City. 





Beef Killing Foreman 


Working foreman with 20 years’ experi- 
ence in flooring, rumping, backing, drop- 
ping hides, etc. Also calves and lambs. 
Better carcasses and better hides. Can 
handle men and save money. W-370, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Sausagemaker 


Thoroughly experienced on all items; 14 
years as foreman. Can hold costs and 
overhead at minimum and handle labor 
efficiently. Can build volume with proper 
material, equipment and sales opportuni- 
ties. Steady habits. W-364, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 





Sausage Foreman 


Young married man with sixteen years’ practical 
experience manufacturing high and standard grades 
of sausages, loaves, specialties, boiled and baked 


hams. Can figure costs. Reliable references. 
Will go anywhere. W-383, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 





Beef Hoist 


For sale, friction type double hoist 
with chains and fittings. Like new. 
FS-387, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Dry Rendering Equipment 
For sale, 3000-lb. capacity melter, 
press and bone crusher. A-1 condition. 
FS-386, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





Kettles 
For sale, slightly used Wear-Ever 
Aluminum double-jacket kettles com- 
plete with cover and steam traps, size 
60 to 150 gallons. FS-378, Tue 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





Miscellaneous For Sale 








Packinghouse for Sale 


Completely equipped to slaughter, can, 
and tank offal of three hundred head of 
beef daily. Eligible BAI inspection. Ap- 
proximately two and one-half acres of land 
with adequate pens and siding. Located 
main line SAL, adjacent stock yards. 
Address: VIRGINIA RURAL REHABILI- 
TATION CORPORATION, 11 S. 12th St., 
Richmond, Virginia. 





Want Work on Casings 
Middle aged man experienced in 
hand work on casings. Own calf grad- 
ing machine. W-376, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 





Attention Packers and Allied 
Industries 

Here’s your opportunity to se- 
cure real live wire sales represen- 
tative for Chicago and Middle 
West. Go-getter with large fol- 
lowing. 

W-382, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, III. 
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Equipment Wanted 








Silent Cutter 


Wanted, one 300-lb. capacity “Boss” or 


“Buffalo” silent cutter, complete with mo- 
tor. Must be 
model and low priced for cash. 


1228, Tampa, Florida. 


in first-class condition, late 
P.O. Box 








Equipment For Sale 








Silent Cutter 


” 


For sale, 27 in. “Boss” belt-driven 
silent cutter. Excellent condition. Price, 
$150. FS-381, THe NATIONAL PrRovI- 
SIONER, 407 S. Dearborn St., Chicago, IIl. 





Used Equipment for Sale 


3-4’ x 9’ Lard Rolls, made wy Albee 
Nell and Mechanical Mf 0.3 ‘io. 1 
eg Oil Expellers; 3 Bastiett & 8 & Snow 


Tankage Dryers, yt 1 Hott- 
— P= nd Cutter and ixer; 1 
36” 4 e Disintegrator; 2 Ball & Jewell 
Rotary utters, No. 1 and No. 2 size; 3 
Mechanical Mfg. Co., double-arm Mixers. 
Miscellaneous: Cooking Kettles, Render- 


ing Tanks, Digesters, Hammer Mills, 
Grinders, Dryers, Ice Machines, Hydraulic 
Presses, Filter Presses, Pumps, Boilers, 
etc. Have you any equipment for sale? 
Send us a list. 

CONSOLIDATED PRODUCTS CO., INC 
14-19 Park Row, New York, N. Y. 
Telephone: Barclay 7-0600. 

Shops and Warehouse: 331 Doremus Ave. 
Newark, N. J. 





Packinghouse Equip. For Sale 


Included in equipment purchased from Lancaster 
Packing Company. All in good condition. 

1-No. 166 ‘‘Boss’’ Seteagtnn Meat Chopper com- 
plete with motor—$350.00 

1-Hand Power Hydraulic Lard Press, 15 in. Ss 
x30 in. —_ container, 5 in. dia. ram with 
14 plates $150. 

1-No. 7B anes Kleen-Kut Lard 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank pacer en: 
gine, ammonia receiver, = ap ae 
complete freezing unit, 72- zing Cans, 
overhead traveling crane, y ye Marsh 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, 

GEO. H. ALTEN 


P. 0. Box 426 Lancaster, Obie. 











Dispose of your surplus equipment 
through THE NATIONAL PRO- 
VISIONER “Classified” ads. 
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TRY OUR — j 
WEST VIRGINIA HAM: 


Cooked...Smoked..Ready-to-Serve. 
It adds prestige to your business! 


+ 
HYGRADE FOOD PRODUCTS 


Corporation 
30 Church Street New York City 


Sealed in Silver 





| 











Philadelphia Scrapple a Specialty 


feains John J. Felin & Co., Inc. | = 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. ae ee 
New York Branch: 407-409 West 13th Street 
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NATURE AND C. A. Durr Packing Co., Inc. | 


HUMAN SKILL Utica, N. Y. 
Manufacturers of 


combine to give 
Superb Quality 
in these imported 


Wises wT AND) canned Hams. 
COOKED HAM } Try a Case Today 


PA M p O L. FRANKFURTS SAUSAGES 


11 E. 16th ST., NEW YORK,N. "4 QUALITY PorkProductsThat SATISFY 



















































Marry: Nia nantne te Re 4 gy Choicest 


Sausage Material 
INCORPORATED 


WHOLESALE MEATS Selected 

















1018-32 West 37th Street Chicago,U.S.A, Beef Cuts 











Week ending June 6, 1936 








BEEF » BACON SSKAY wit VEAL +» PORK 


SAUSAGE - LAMB QUALITY SHORTENING - HAM 


The WM. alae J. KURDLE Co. 


Main ice i 


New York, N.Y @ Washington, D.C. ietsonr, fet ° Richmond, Va ° Roanoke, Va. 
<4 Stone Street 908-14 GSt., N. W 3800 E. BALTIMORE Sy 18th & Marshall Sts. 317E. Campbell Ave. 
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Chelsea Fan & Blower Co.. 
Chevrolet Motor Co 
Chicopee Sales Corp 5 gid WG: ae aie 6 o's 
Chili Products Corporation, Ltd...... 
eee nsen & Me Donald. 

‘incinnati Butchers’ Supply Cc orp. 
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*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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THE E.. KAHN’SSONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” =m COOD FOOD 2 
HAMS and BACON : ; 
Straight and Mixed Cars of Beef, Main Office and Packing Plant 
Veal, Lamb and Provisions Austin, Minnesota 


Represented by 


NEW YORE PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
259 W. 14th St. 38 N. Delaware Av. 631 Penn.Av. . W. 148 State St. 
































Hunter Packing Company 


East St. Louis, Illinois 
Straight and Mixed Cars St. Louis 


of Beef and Provisions 









Shippers of Straight and Mixed Cars 
NEW YORK OFFICE Fork — Beef — Sausage — Provisions 
410 W. 14th Street HAMS and BACON 
“Deliciously Mild” 
New York Office — 259 W. 14th St. 





REPRESENTATIVES: 


Wm. G. Joyce, Boston sianinanieiata Bo eT RESENTATIVES — 
hilad: ? on, Mass. ashingto: 
B. 6, Sages, M. Weinstein Co., Philadelphia, Pa. 4- D. Amiss{ Raitimere Md. 


























The COLUMBUS PACKING COMPANY R vaithes 
COLUMBUS, OHIO 








Shippers of Straight and Mixed Cars jr om th e LT an d O'’O rn 
HAMS AND BACON —aeewowuuw peeereeerr 
PORK, BEEF AND BLACK HAWK HAMS AND BACON 
PROVISIONS PORK - BEEF - VEAL - LAMB 
* Straight and Mixed Cars of Packing House Products 
New York Office: 410 West 14th Street THE RATH PACKINGCO., WATERLOO, Iowa 





























NIAGARA BRAND 
ott HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
of) BEEF = PORK = SAUSAGE = PROVISIONS 


BUFFALO — OMAHA — WICHITA 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 








Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool Calf Skins 
Pickled Skins Horns 
Packer Hides Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 


Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4—2900 

















‘“‘The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 











Phone Gramercy 5-3665 


Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected H d Sheep Casi Ss ialty 
Ave. A, po 20th St. ” ‘low Terk, N. Y. 














Harry Levi & Company, Ine. 


Importers and Exporters of 

















Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 

















MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, IIl. 











Exporters 139 Blackstone St. Sausage Casings 
Importers Boston, Mass. 625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 
(A) Selected Arbogast & Bastian Company 
: MEAT PACKERS and PROVISION DEALERS 
Sausage Casings WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8S. GOVERNMENT INSPECTION ALLENTOWN, PA. 

















Wilmington Provision Company | 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 








i i NN 
IMPORTING ‘ 
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IMPORTERS xl EXPORTERS 
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SERVICE {i 
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’ SAUSAGE CASINGS 
y QUALITY STRENGTH 


4 NEW YORKNY. BOSTON. MASS. BS 
276 Fifth Ave. 78-80 North St. & 
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WILMINGTON DELAWARE 
Partridge 


PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















Liber 
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AS Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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1! TONS of ENDURO Stainless Steel were 
used by ANCO in the fabrication of two 
Beef Viscera Inspection Tables and a Trim- 
ming Table for Armour and Company's 
New $2,000,000.00 Chicago Beef House. 
Each of the ANCO Beef Viscera Inspection 
Tables is 70 feet long and 5 feet 6 inches 
wide, the Stainless Steel flights being 3% 
inch thick. The Special Trimming Table, 
using 6 TONS of this material, is over 70 
feet long. Obviously, this job required 
perfect shearing and alignment of all sec- 
tions. The ANCO Shop is equipped with 


the most modern machinery for this work. 


ANCO 
TION 


INSPEC 





WORLDS LARGEST STAINLESS STEEL VISCERA TABLES 


This is just one of the hundreds of superior 
Conveyor Table installations made by The 
Allbright-Nell Co. Every ANCO Viscera 
Table installation has been designed and 
built to comply with all government inspec- 
tion requirements. 


ANCO Viscera Inspection and Handling 
Tables will enable you to obtain higher quality 
in both carcasses and parts and at the same 
time reduce your labor costs. Our experts 
will be glad to plan your installation for the 
utmost economical and practical operation. 


Let ANCO solve your equipment problems. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 


117 Liberty Street 
New York, N. Y. 


5323 S. Western Boulevard, western Office: 
Chicago, IIL 


111 Sutter Street 
San Francisco, Calif. 


MADE BY 


<xx0> 








f ate U Brand Dry Sausage 


. .. has always recognized that 
nothing can replace fine meat and 
choice spices in the manufacture 
of sausage products. Adherence 
to this cardinal point has won and 
maintained Circle U Brand’s repu- 
tation for uniformity throughout 
the complete line. 


OMAHA PACKING COMPANY 
Chicago 





HOLSTEINER 
CERVELAT 
GOTEBORG 
THURINGER 
SALAMI 
FARMER 
GENOA SALAMI 
PEPERONI 
DISPLAY CERVELAT 
CAPICOLLI 
COOKED SALAMI 
ITALIAN STYLE BUTTS 








5 
4 
d 
ey 
# 
‘ee 
eS 
Sr 
ae 
3 
= 
pa 
: ; 
oF 
ras 
* 
ie 
+4 
ia a 
es 
ae 
% 
oe 
ou 























